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CANNON SHEETS CANNON HOSIERY 


8 had no use for. 


MIlustration as described by the 


Millions of Cannon Towels 


are now going to the Armed Forces. es 
you may find a smaller selection int . 
stores — fewer styles and a ae 
variety of colors. But the a 
Cannon quality, the hardy quality : 
will see you through, remains the a 
When the war is over, Cannon = “ 
again present the newest poe oor 
most charming colors. For free = 
“How to Make Your Towels om 

Longer,” write to Cannon Mills, Inc., 


70 Worth Street, New York 13, N. Y. 
For Victory—Buy U. S. War Bonds! 
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— 


HOW TO MAKE your TOWELS LAST LONG 
AND “STAY DURABLE FOR THE pwuRATi( 


Launder before they become too soi 
Fluff-dry terry towels — never i 
If loops are snagged — cut off, never 
Mend selvage and other breaks immedia 
Buy g°0d-quality towels — always the best econo 


Soldiep 








against enemy planes... 





against enemy tanks... 


Think of it .. . fifteen shots a minute spouting up six 
miles high from the smoking muzzles of these “‘fifteen- 
footers”! . . .To maintain accuracy at this great 
height the gun barrel must be machined with infinite 
precision.... That’s where Chevrolet’s quality in quantity 
production methods come in. Chevrolet, producer of 
thousands of these guns, is proud of their record ... 
one battery crew in the South Pacific averaged one 
Japanese bomber destroyed for every thirty shots fired! 


. - « They, too, say, “These are great guns!” 


OTHER CHEVROLET PRODUCTS IN VOLUME FOR VICTORY ARE 

PRATT & WHITNEY AIRCRAFT ENGINES FOR 8-24 LIBERATOR 

BOMBERS AND C-47 AND C-53 CARGO PLANES, “DUCKS,” MILITARY 

TRUCKS, ALUMINUM FORGINGS, HIGH-EXPLOSIVE AND ARMOR- 

PIERCING SHELLS, MAGNESIUM CASTINGS AND MILLIONS OF 
PRECISION PARTS. 


BUY MORE WAR BONDS—and keep them 








HEVROLET *: GENERAL MOTO 
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In warlime as in peace 


A special process keeps 


KLEENEX 


luxuriously soft... 
dependably strong ! 





Your nose knows- 
theres only one 


ALLEENEX 


In your own interest, remember—there 
is only one Kleenex* and no ather tissue 
can give you the exclusive Kleenex 
advantages ! 

Because only Kleenex has the patented 
process which gives Kleenex its special 
softness . . . preserves the full strength 
you've come to depend on. And no 
other tissue gives you the one and only 
Serv-a-Tissue Box that saves as it serves 
up just one double tissue at a time. 

That’s why it’s to your interest not 
to confuse Kleenex Tissues with any 
other brand. No other tissue is “just 
like Kleenex”. 


In these days of shortages 
—we can’t promise you all the 
Kleenex you want, at all times. But 
we do promise you this: consistent with 
government regulations, we'll keep your 
Kleenex the finest quality tissue that 
can be made! 


There is only one KLEENEX’ 


*Trade Mark Reg. U. S. Pat. Off. 
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These are traditions of the telephone business. 


The courtesy born of competence and the calm, sure speed 


that comes from knowing how. 


Learned in peace, these are valuable traits in war when Bell 


System people are under more pressure than ever before. 


Even in today’s rush and hurry, “The Voice With a Smile” 


keeps right on being a part of telephone service. 


BELL TELEPHONE SYSTEM 


When you're calling over war-busy lines, the Long Distance operator may ask you to “please 
limit your call to 5 minutes.”” That’s to help more calls get through during rush periods. 





ELECTRONIC TEMPERATURE CONTROL SYSTEMS 





a ee »* * 


TODAY M-H Electrons have gone to war. 
On heavy bombers, for example, various 
electronic control systems were developed 
and are being made by Minneapolis- 
Honeywell. Perhaps the most important 
of these is the M-H electronic Autopilot, 
which is largely responsible for the re- 
markable precision of daylight bombing. 


TOMORROW, M-H Electrons will serve 
the home. The same engineering genius 
that created these marvelous instruments of 
war is now developing electronic control 
systems for postwar homes. Some day M-H 
Electrons will automatically control house 
heating and airconditioning—will dispense 
year-round, attention-free indoor comfort. 





ELECTRONIC CONTROL SYSTEMS FOR BOMBERS 


~ M-H Slotthoute CONTROLS 














IN WAR TODAY ---IN THE HOME OF TOMORROW! 


Minneapolis-Honeywell Regulator Company, 2795 Fourth Avenue South, Minneapolis 8, Minnesota. 


Honevwell 








Back The Attack— 
Buy MORE 
Than Before! 


LISTEN: The Blue Jacket Choir with Danny O'Neil every 
Sunday 11:05 to 11:30 A. M., Eastern War Time, C, B.S 


GS GON TR t. S 7s: tem Ss 
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ACROSS THE EDITOR’S DESK 





You May Catch 
a Murderer 


| Se SEMMELWEISS worked among the sick of 
Vienna a century ago. He lacked, of course, our modern 
knowledge of the processes of germ infection; nevertheless, 
simple observation so convinced him that uncleanliness 
caused the frightful mortality in childbed that ravaged the 
hospitals of his day, that he gave his life and his reason to the 
fight against dirt. 

Long ago, Edward Jenner put to proof the country rumor 
that dairymaids who had contracted cowpox became im- 
mune to smallpox. He did so by inoculating a boy with 
cowpox, then later exposing him to smallpox. The boy re- 
mained well. Thus vaccination came into use, and smallpox 
—that scourge of Europe—was ultimately vanquished. 

Neither Semmelweiss nor Jenner ever knew the scientific 
reasons for his own successes. 

Medicine advances in this erratic, empiric manner. Medi- 
cal men grope, but they grope intelligently. A stupid man, 
for example, would merely have been annoyed by the failure 
of his bacteria culture to grow in the presence of an accident- 
al mold. But not Alexander Fleming! He saw the possibility 
of a potent germ-killer. So penicillin is ours today. 


LIKE SEMMELWEISS in his fight against childbed 
fever, we are still groping in a fight of our own—our fight 
against infantile paralysis—but we are groping with our eyes 
open, searching for a ray of light in the darkness. 

Why, says Abraham Siegel, is polio a seasonal disease in 
our latitude? Why does it rage in summer and early fall? 
Why did it appear, year after year, in the neighborhood of a 
certain dairy stable, only to vanish when the equipment of 
the dairy was motorized? Why are several cases commonly 
found in the same neighborhood, among people who have 
had no contact with each other? 


MEDICAL MEN have not yet answered these questions, 
but they find it significant that polio epidemics occur almost 
exclusively when flies are abundant. They think it means 
something that even large numbers of children living to- 
gether, as in institutions, usually remain unassailed, pro- 
vided their buildings are clean and screened against flies, 
while solitary country children, in areas swarming with the 
filthy insects, succumb out of all proportion. 

We know enough at least, to be on our guard; to make 
sure that the fly has no opportunity to do murderous work 
by spreading polio among our young folks. At the best, the 
fly ison many counts our worst enemy. It is known to spread 
typhoid, trachoma, dysentery, and many other filth diseases. 
For these crimes alone it should be exterminated. If in addi- 
tion to these it carries the dreaded polio, that is but one 
more count im a long indictment. 


WHAT COMMUNITY in America will be the first to 
rid itself of every housefly? What city or hamlet will, thru 
this necessary experiment in humanity, first forge for us 
another link in the lengthening chain of evidence that this 
buzzing menace brings crippling and death thru polio? 

Here is a war in which every person 
may enlist—a battle to be waged in cd yo 
which all men can at last be allies. ‘ 
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“I'm sorry, Mrs. Brown. But I 
can't accept your application 
for Social Security until you 
find those missing documents.” 


This widow will receive Social Security benefits when she finds the 
official and family records to support her application. 

You and your wife some day may face the same need. Better learn 
the facts about this 7-year-old law under which you pay out now so 
that later you may receive not-to-be-scoffed-at monthly checks. 

It pays to know the answers to these questions: “How much will 
Social Security pay me at 65? Pay my wife (or widow)? What records 
should I be keeping? How can I build on my benefits to live com- 
fortably?” 

The Mutual Life man in your community is well versed in Social 
Security matters. He’ll gladly estimate your future benefits and show 
you the safe, low-cost way to future independence—by supplementing 
Social Security benefits with assured monthly income from Mutual 
Life Insurance. 


75,000,000 Americans 
own Social Security Cards 
Almost every family 
needs these | 
IMPORTA TY : 


FREE SOCIAL \We=: 


AN 
ESTIMATE 


SECURITY 
BENEFITS 


SECURITY HELPS \¥=—~ =} 2 


1. This special FILE lists the 7 types of 
Official records required to collect Social 
Security benefits and also provides a 
place for their safe keeping. 2. This 
handy FOLDER gives help in estimating 
your future benefits from Social Security 
and your life insurance policies. To 
have both, just mail this coupon today 
to department BS-11. 








Our 2nd Century of Service 


THE MUTUAL LIFE 


INSURANCE COMPANY of NEW YORK 
“Pl in Anerica” Lewis W. Douglas, Acsint 


34 NASSAU STREET NEW YORK Ccity¥ 






















MOTHERS (NOIANS 
versus MOTHERS PEQUOTS 












What an innocent sheet has to go through in 
a fun-loving family’s lifetime! But Pequots 
are great survivors. Fine thing too, now when 
Uncle Sam’s great needs must come before 
civilians’. Pequot’s smooth, close-woven tex- 
ture and strong, double-tape selvages help 
home-front conservation. Pequots are so 
long-wearing, they need replacing less often. 
Pequot Mills, Salem, Mass. BUY MORE WAR BONDS 












PEQuOT  )SHEETS 





LATE TIPS ON 


Wartime Liviné 


Fuel Deadline 


The present fuel-oil year ends 
August 31 and the new year will 
begin September 1, 30 days before it 
was originally scheduled. 

During the 1944-45 heating sea- 
son, all “period” fuel-oil coupons 
will remain good until August 31, 
1945, rather than expiring at speci- 
fied dates as they did this year. 


Stocking Stretcher 


When odd stockings pile up and 
are of varied shades, remember the 
trick of dyeing the whole batch with 
the special dye that’s on the market. 
First use dye remover to take out as 
much of the old color as possible. 


Citrus by the Pound 


If you’re not already, you soon 
may be buying oranges and grape- 
fruit by the pound. It’s a simpler 
way to set price ceilings and a more 
precise way to buy, especially if you 
have juice in mind. There are about 
4 small, 3 medium, or 2 large oranges 
to the pound. 


Rags for War 


Rags, like wastepaper, fats, and 
scrap metal, are in the war. Rag 
fibres are used in the manufacture of 
asphalt roofing for homes and mili- 
tary buildings in the United States 
and abroad. Rags are needed in the 
manufacture of high-grade paper, 
such as blueprint paper which is 
used in the production of every item 
of military equipment from a battle- 
ship to an incendiary bomb. 

When you gather up and turn in 
rags stored in your basement or 
closet, you are adding to our sup- 
plies of things needed for war. 


Nail-Polish Tips 


Nail polishes being made now are 
not of the best quality. Shortages of 
plasticizers and solvents is the reason 

. and chipping and cracking of 
the polish is the result. 

Use gloves for work when you 
can; and keep the nails shorter— 
polish cracks more easily on glamor- 
ous long nails. 

It’s also smart not to polish to the 
very tips, for it is at the tips that the 
polish cracks first. 


Lamp Shades 


To get maximum light, dust lamp 
shades frequently with a soft brush, 
whisk broom, or brush attachment 
of vacuum cleaner. 

Soiled silk or rayon shades, if the 
sewn type, can be cleaned with soap 
and water. First remove all fancy or 
contrasting trim that is not colorfast. 
Brush and dust shades thoroly. 
Scrub the rims with a soft brush and 


a lukewarm solution of mild soap- 
suds. Then dip the shade vigorously 
up and down in a tubful of luke- 
warm soapy water. Rinse thoroly in 
clear water. Dry in a current of air. 

Hand-painted silk shades should 
be dry-cleaned. Slight marks can be 
removed by lightly rubbing with an 
artgum eraser, and dusting. 

Dry-clean linen, chintz, or novelty 
fabric shades because of the shrink- 
ing possibilities. 

Paper parchment shades can be 
cleaned with turpentine or liquid 
wax; wipe thoroly dry. 

Plastic shades can be wiped with a 
cloth wrung out of cool, soapy water. 
Rinse with clear water. 


Bread Saver 


If you have the space for it, the 
refrigerator’s a good place for bread 
in hot weather. Keep it wrapped in 
its waxed-paper wrapper. 


In the Bag 


WPB allocations of pulp for paper 
are less than one-third of prewar 
levels now. For marketing, it’s a 
practical and patriotic plan to have 
a big cloth bag which you can use for 
many months without replacing. 
This will save your storekeeper his 
scarce large paper bags, and ease by 
just that much the serious paper 
shortage. 


Summer Avocados 


In summer the traditional green- 
patent-leather skinned avocado be- 
comes an exotic blackish or purplish 
green color. Avocados ripen the year 
round, but the Guatemalan summer 
fruit differs in appearance and size 
from the winter variety. It has the 
same rich flavor, is tops for summer 
salads. 


Bacon Surplus 


Bacon supplies are at an all-time 
high. Serve it any meal, getting it 
out of the with-eggs-only class. (See 
page 42.) 


Fruit Stains 


If material on which you find a 
fruit stain is washable, stretch over 
large bowl and pour boiling water 
thru fruit or berry stain. If stain is 
stubborn, on white linen or cotton, 
bleach with hydrogen peroxide or 
chlorine bleach. 

Nonwashable fabric? Use a 10 
percent solution of acetic acid to 
sponge colored materials. Materials 
where color will not be affected may 
be sponged with warm water, then 
hydrogen peroxide. 


Zhe Le 


This news information, checked and interpreted by 17 staff members, is accurate as we go fo press 
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“I wash dresses by the dozen... 
so praise be for Super Suds’ 


EXTRA SUDS! 


"Dirt washes out easy with so much MORE SUDS and “ EGGY, Patsy, and Mary Jane SUDS makes washing so much eas- 


; a enjoy an afternoon snack of ier now. I didn’t realize how much 
LONGER-LASTIN’ SUDS,” says Mrs. Margaret Schorndorf oi and apple butter. I tell them work MORE, LONGER-LASTIN’ 


life would be easier for me if they’>d SUDS would save! Dirt that used 
do less spilling, ‘cause it always to take extra rubbin’ often comes 
means more wash. But I’m not real- out in the regular wash with new, 
ly provoked...Super Suds’ EXTRA  sudsier Super Suds.” 













“Such hard-working suds, yet so mild! Not only 
my stockings and the girls’ nice dresses, but also 
my hands, show how mild Super Suds is. SO 
MUCH RICH SUDS get dirt out 
without anything strong added. 


” 


Almost seems like a miracle! 





Make the *milk-bottle suds test.” Shake up a teaspoon of your old 
wash-day soap and a glass of water—even hard or cool water—in 
a milk-bottle. Do the same with Super Suds in another bottle. See > 
if you don’t get more suds, longer-lasting suds, from Super Suds. 








DON’T WASTE SOAP! vital sakaiie needed to win the war are used in making soap 








BETTER HOMES & GARDENS, JULY, 1944 9 














NOW 





Let’s fight with our 
Homes 


to shorten the war 








If you repair that window, 


a workman’s time is saved ... 


These days of ‘‘making things do” 
—that home of yours has a lot of 
what it takes to help cut life-cost- 
ing time off the length of this war. 

Its weapons are hammer and 
nails, needle and thread, gluepot 
and paint... elbow grease and a 
patriotic heart. 

It’s not difficult to putty in a 
new pane of glass... to pinch- 
hit here and there for a war-busy 
carpenter, Everything yeu do like 
that gives a little more time for 
making more war equipment. 

You can’t expect one home to 
make much of a dent. But when 
30 million homes with the same 
idea get going, plenty can be done 
to lighten the load on overbur- 
dened war factories.' 

Join the ranks of fighting homes 
not only with War Bonds, salvage 


REG. U.S. PAT. OFF. 


IT BEATS...AS IT SWEEPS...AS IT CLEANS 
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and Victory Gardens, but by mak- 
ing old things do—by fixing them 
up to fast a little longer. 





Protect your Hoover Cleaner 


Let Hoover and Hoover only 
service your Hoover Cleaner. 
We’re proud of our product and 
will take better care of it than 
anyone else—with genuine 
Hoover service and parts at low- 
est prices. Contact the Hoover 
Factory Branch Service Station 
or Authorized Hoover Dealer 
(consult classified phone direc- 
tory under “Vacuum Cleaners”’). 
If you can’t locate either, write 
us. When the serviceman calls, 
insist that he show you his 
Hoover credentials. Tue 
Hoover Company, North 
Canton, Ohio.” 









REMEMBER: donot discard 
any worn or broken parts. 
They must be turned in 
to obtain replacements. 

















One Spraying Kills Poison Ivy 


And many other lawn and garden weeds 


Now you can spray your poison 
ivy away, permanently. 

Chemists announced three years 
ago that a new chemical, ammonium 
sulfamate, would kill poison ivy. 
Now, for the first time, the chemical 
is commercially available, in a 
product called ““Ammate.’’ Ammate 
also kills noxious weeds such as 
chokecherry, goldenrod, ragweed, 
wild blackberry, Canada thistle, 
prickly lettuce, honeysuckle, plan- 
tain, and dandelion. 

Unlike the arsenicals used in 
poison-ivy control, ammonium sul- 
famate is not poisonous to animals. 
Nor is it inflammable, as is the weed- 
killing sodium chlorate. It only 
temporarily sterilizes the soil, and 
hence may be used in places where 
plants are to be subsequently grown. 


On POISON ivy and other woody 
perennials—such as _ chokecherry, 
dewberry, poison sumac, and hard- 
hack—and on annuals, you need 
spray only the foliage. Do this just 
after a rain or in a period of high 
humidity. The higher the humidity, 
the weaker, is the solution needed. 
In arid regions you need stronger 


solutions more liberally applied. 
On non-woody perennials—bind- 
weed, milkweed, ragweed, horse 
nettle, leafy spurge, and such—you 
apply the chemical to both the foli- 
age and soil in concentrations the 
manufacturer recommends, and wa- 
ter it in. Perennials with the deepest 
roots, such as bindweed, require the 
highest concentration — about 3 
pounds to a gallon of water for 100 
square feet of heavy growth. 


ce 

Spor” treatment on lawn weeds 
such as dandelion, plantain, and 
crabgrass has given excellent results. 
Use three-fourths pound per gallon 
of water and apply it directly to the 
crown of the plant with an oil can or 
small sprayer. After the weeds are 
dead, apply lime to the treated spots, 
and water regularly. 

The chemical is not recommended 
as a “selective” weed killer for lawns; 
that is, it generally will not kill 
weeds without injuring or killing 
grasses wet by the spray. 

It may take two or three weeks for 
weed tissues hit by the spray to dry 
up. If treated weeds are not all killed 
in a month, spot spray any left. 


BEFORE. Spray the ammonium sulfamate 
onto the poison-ivy foliage like any insecticide 
—three-fourths of a pound to a gallon of water 





Photographs: DuPont 





AFTER. The leaves turn brown in a few days. 
The plant withers and dies. Because the chemical 


“translocates” 


into stems and down stalks» to 


roots, destroying as it goes, it kills permanently 
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MUSAPHONIC 


The distinguished Sheraton, adapted from an 18th century 
furniture piece. Musaphonic prices range upward from 
$300. Authorized Musaphonic representatives are located 
in principal cities. Tune in General Electric’s ““The World 
Today” every evening except Sunday at 6:45 E.W.T., 
CBS. On Sunday listen to the G-E “All Girl Orchestra” at 
10 P.M. E.W.T., NBC. Every week 192,000 G-E employees 
buy more than a million dollars’ worth of War Bonds. 


Dances and songs of a Mexican 
Huapango, or village fiesta. 


ELECTRONIC TONE SO STARTLINGLY 
REAL THAT MEXICO COMES TO LIFE! 


Picaresque songs and dances, and the music 
of harp and guitar. Folk ballads and the Mass 
in plainsong, and the Yaqui gourd and drum. 


. . . So brilliantly does the Musaphonic bring 


you the native rhythms and harmonies of 


Mexican music, that you almost seem present 


at the village performance! Every subtlety of 


tone is unfailingly captured by this electronic 
radio-phonograph. . . . The Musaphonic is a 
product of General Electric electronic research. 
It springs from the desire to build the finest 
possible radio-phonograph. . . . General Elec- 
tric is engaged solely in war production now. 
But after Victory, the electronic Musaphonic 
with FM (Frequency Modulation) will be a 


radio-phonograph more magnificent than ever. 


BY GENERAL @& ELECTRIC 


179-c3 
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etter fresh corn and tender sugar-cured Prem! There’s a 
luscious feast of flavor! A sturdy, nutritious meal, too, because 
Prem supplies valuable proteins, minerals and B vitamins. What’s 
more, Prem is easy on your budget because it’s all meat, no bone, 
no waste. 


Swift G Company: Purveyors of fine foods 


SUGAR CuRED 


BY THE MAKERS OF SWIFT'S PREMIUM HAM 
Now packed 3 ways—but all the 
same quantity of the same good Prem 











BEFORE 








When this picture was taken (above) we'd already removed three 
small windows and a built-in buffet, then added the double win- 
dows you see. Strips of wood set in plaster are horizontal cleats to 
which we nailed vertical planking to get the finished job shown 
below. Careful attention was given to selection of pattern in knotty 
pine boards and layout of scallops for a gracefully framed bay 


AFTER 





Photographs: Stanley 


Let's Frame Our 
Dining-Room Bay 


By James E. Swaine 


ce 

Now here’s a home with possi- 
bilities!’ said Mrs. Swaine. So we 
bought it. At the time I didn’t rea- 
lize just what she meant. But now I 
know—she meant remodeling possi- 
bilities. 

So here we are, after much more 
work than we visualized at first, 
with a lot of enjoyment behind us. 
What’s more, the possibilities have 
become actualities. 

One of our most drastic changes 
was in the dining-room window bay. 
Here’s how it came about: 

We'd taken out a built-in buffet 
and three small windows above it 
and installed the large double win- 
dows shown in the “‘before”’ picture. 
That left us needing cupboard space. 
So I got out my drawing board and 
drew plans for several types of cup- 
boards at various locations in the 
room. None of them seemed to click. 

Then the idea of a paneled win- 


dow bay with cupboards beneath 
came to me. I worked it out in de- 
tail and tackled the job. 

When the lumber came from the 
mill my wife phoned me and asked 
where I wanted it put. “In the liv- 
ing-room,”’ I suggested, ‘“‘where it 
will be handy.” Then, to fill the 
room further, I moved in my two 
saw horses and a power circular saw. 
Everything was handy! The living- 
and dining-rooms were a veritable 
carpenter shop. 


To KEEP the lumber from absorb- 
ing finger prints and other soil 
marks while I was doing the pre- 
liminary carpentry, Mrs. Swaine 
started giving the boards protective 
coats of shellac. She kept ahead of 
me right on thru to completion. 

As the paneling was to run ver- 
tically, in the same direction as the 
studding, the first [ Turn to page 76 
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MAKE A HIT 








A “PARTY STYLE” MEAL for Bill! Mom 
arranges delicious Swift’s PremiumTable-Ready 
Meats around gay Carrot Flowers. To make 
them: cut paper-thin slices of carrot in 3-inch 
lengths; form 6 or 8 strips into flower shape: 
fasten incenter with toothpick; float in ice water 
to curl “petals”. Just before serving, place a 
ripe olive in the center of each lovely flower. 











BILL’S HOME... got in yesterday ... thanks 


to all you folks who stayed put so Bill and the 
boys could ‘travel in your place! Now Mom’s 
discussing plans for tonight’s supper . . . things 
that Bill specially likes, of course. How about 
the chocolate cake she always made for birth- 
days, and some of those good Swift’s Premium 
cold cuts? “Sounds just swell!”’ says Bill. 
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SALAD MAKINGS are picked in the Victory 
Garden after Bill's gone off to see some friends. 
The Browns get maximum production ‘from 
their garden for they know planting is only 
half the job, have kept it well weeded and 
watered. Mom gathers lettuce, onions, and 
carrots. Her clever Carrot Flowers will glam- 
orize the cold meats platter. 











MARY BREAKS HER NEWS at supper. 
Starting next week, she’s a WAC! Bill's last 
letter decided her—“They sent some WACs 
up the other day. Didn't realize how much 
help they'd be—wish we had more!” Bill's 
pleased, Dad’s proud. Is there a tear in Moth- 
er’seye? Mary’s just turned twenty. But sev- 
eral of her friends are enlisting with her. 











UP GOES A CHEERfor this beautiful platter of 
Swift’s Premium Table-Ready Meats! Flavor- 
ful Bologna and Braunschweiger, zesty Salami, 
mild New England Cooked Specialty, make a 
graud combination. (Thrifty, too, and you 
can buy just what’s needed.) The fine meats, 
deliciously blended and seasoned, disappear 
like magic! A sure sign they're good! 














pr ea label Table-Ready Meats provide 


the same finest-type proteins, B vitamins and minerals, as 
the sood meat cuts from which they are made. In buying, 
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Victory pace ¥ Filee 


REAT masses of heavy arma- 
ment are now helping to write 
the prologue to victory. 


Fisher Body has produced its share 
of this armament—tanks, anti-aircraft 
guns, gun-breech housings, fighting 
planes, bombers and delicate flying 
instruments. 


To do this we had to disregard the 
normal limits of our business, and 
build products entirely new to us. 


Div $1.0 N 


We had to explore technical fields 
foreign to us. We had to enlarge our 
plant facilities. 


Looking back on those hectic days 
and nights of conversion, we realize 
that an understanding of true crafts- 
manship proved to be, literally, a 
lifesaver. Precision work on arma- 
ment came easily to precision work- 
men. Long-acquired skills and crafts 
met demands for the most extreme 
accuracy. 


O F GEN. RAL 


The Army-Navy “‘E”’ flies above four Fisher Body 
plants for excellence in aircraft production and 
from two others for tank production, while the 
Navy “E,”’ with four stars, is flown by still another 
Fisher Body plant for its naval ordnance work, 


And an important reason why Fisher 
Body has yet to fail at a war job is be- 
cause craftsmanship has never yet 
failed us. 


Every Sunday Afternoon 
GENERAL MOTORS SYMPHONY OF THE AIR 
NBC Network 


MOTO R S$ 
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Bookcases above, cupboards below, to the right a built-in radio-phono- 
graph. Fourteen square feet of floor space have been saved and stowed in a 
wall in this design by Architect Walter H. Kilham, Jr., of New York. 
Radio-phonograph swings out so records can be placed on turntable 





Here are three closet doors that do double duty. Middle door closed and 
side doors open at angle shown form three-way mirror as good as any in 
a clothing store. Above the closets are flush-panel doors of storage cup- 
boards for hat boxes, etc. Design by George Kosmak, New York architect 
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Move Into 
Your Walls 


There's more to living 


space than just the floor 


By John Normile 


Were often shortsighted in the homes we 


build, but we’re not wall-eyed. 

Too bad. If we were we'd lift our gaze from the 
floor plans of our homes and see the living con- 
venience to be found in our walls. We’d see that 
for every unit of floor area there are four units of 
wall area waiting to be useful. 

Of course, we’ve always been sensible—to a 
degree—and put a few windows in our walls. But 
the windows we’ve used are too small, they leak 
heat, and cause drafts. They’re swell for a view, 
to make us forget confining walls. So what do 
we do?—we crisscross their glass with mullions and 
imprison ourselves still more. 

Where do we put our radiators? On the floor, of 
course. Why, when there are hollow walls 10 inches 
thick to hide them? 

Books, where do we put them? In a bookcase. 
Is the bookcase built-in? Not often enough. 

We hang spots of light from the ceiling and walls 
and we stand them on the floor when we could 
sink them into walls or ceiling and suffuse our 
rooms with eye-easing illumination. 

We build furniture to write on, eat on, sit on, 
sleep on, to hold knickknacks, magazines, dishes, 
and dust catchers. And then we’re never satisfied 
until we have enough to trip over. 

Why can’t we lift drop-leaves out of wall panels, 
slide doors into partitions, stow our odds and ends 
in built-in shelves or cupboards? Why can’t we 
stand off at a little distance, before we build or 


Continued on foilowing pages 
























Move Into Your Walls (Continued) 


remodel, to analyze every wall of our new-home 
design for space-saving potentialities? Why can’t 
we use the same balanced sense in the design of our 
homes that we show in the design of our automo- 
biles and the planes that ply our skies? 

We can. Some of us have gained, from brilliant 
designers and planners, living spaces so organized 
that the same floor area we had before now gives 
us double the living convenience. More and more 
designers are lifting their eyes from the floors 
to inject living space into walls. On these pages 
and the one preceding are examples for your 
planning scrapbook. 

Interior views of the house on the cover appear 
in the lower left and upper right corners of these 
pages. All other photographs shown thru courtesy 
of Architectural Forum magazine. 





a. & 
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Michael Goodman, California architect, designed this sun-flooded kitchen. No 
blank wall spaces shadow sink and counter top. Hinged windows and glass-paneled 
door guarantee light and ventilation. Note convenient revolving corner cupboard 


Yow'll also want to read “I’m Fed Up!’ on page 22 


— 


| ES 4, 
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Photographers: Samuel Gottscho, Maynard Parker, Haskell, Richard Garrison, C. V. D. Hubbard 


Living-room of the house on the cover, designed by California Archi- 
tect Paul Laszlo. Window-wall links room with garden, is lighted by 
outside skylights in wide eave. Wood storage bin left of fireplace 
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A writing-desk, dresser, and wardrobe would have crammed this small bedroom Entrance hall of the cover house. Paul Laszlo has let light and air 
uncomfortably. Yet they’re all there, designed into wall space by Alice Morgan into stuffy hallway thru openings flanking door. Privacy is main- 
Carson. Note large window, flush fireplace, and roll-up door of wood splints tained by the checkerboard brick lattice, wavy glass in hinged panels 


Opposite end of bedroom above. In base of bed Folding doors of this built-in radio-phonograph, de- Early American bedroom by Massa- 
are storage drawers. Louvered doors, high win- signed by Architect Michael Goodman, flatten out of chusetts Architect Royal Barry Wills 
dows, and end window keep room cool and light the way. Books share shelf space with record albums shows space-saving double-deck bunks 


This garden-terrace bay by Gardner A. Dailey, California architect, takes ad- Wall-space organization shown here was designed by Oscar G. 
vantage of all seasons. On warm days, French doors make room and garden one; Stonorov, Pennsylvania architect. Cupboards hold dishes, linens, 
on cool days, end seats roll on casters to fill vacant space before closed doors and games Card table slides diagonally into special slot at lower right 


© 



































“We can’t tote many pictures,” 
regrets Mrs. Hardy. “But we do 
like our personal touches, so we 
concoct a bulletin board from a 
large piece of cardboard, cover it 
with a piece of our cotton, and 
thumbtack on it our precious snap- 
shots, a choice print, and cartoons 
to tickle our fancy or get a laugh” 





By Christine Holbrook 


Mas. JAMES HARDY, address U. S. A., has 
a problem in common with thousands of other 
service wives. Wherever her husband is stationed, 
there goes Mrs. Hardy, rents whatever room she 
can find, and does her best to turn its drabness 
into a gay and comfortable home-of-the-moment 
for two. 

There’s no money for rushing out to the shops 
with each move. She has to carry her charm with 
her, fit it to whatever is offered in the way of fur- 
niture and windows, keep it to a minimum in 
weight and bulk—and nowhere along the line 
may she spend more than a handful of dollars. 

Way back when Mrs. Hardy started this stop- 
and-go life, she sent us an SOS for inexpensive, 
lightweight, you-can-take-it-with-you ideas. We 
suggested bright cottons and easily tubbed trim- 
ming to be made into slip-covers for practically 
everything in sight. Together we worked out ways 
these could be made to launder and pack easily, 1 |e 

oe ee to fit with just a few simple changes onto any- : 
Me thing the landlady had to offer. Bi 
Even if you’re not itinerant service folks or 
transplanted war workers—help yourself to Mrs. 
Hardy’s ideas. Fresh frocks for those down-at- 
the-mouth pieces of yours will make them last 
brightly and bravely till after Victory. 

So, Mrs. Hardys, up with the lid of that little 
army trunk and out with those charm effects! 

You’re about to turn one more room-for-rent 
into a home. 


As ws 























“A crate box that always 
travels with us, filled with our ee 
books, papers, and no end of 
things, has a cover we whisk 
off, using thumbtacks to hold 
it in place. We have given the 
inside a good coat of paint” 





Mrs. Hardy explains her travelling cur- 
tains: “At the top I-fastened loops of 
the material so they slip over anything 
from a fat wood pole to a slim brass rod. 


Hidden by the three ruffles of eyelet 5 ee ere 3 a - 
embroidery are basted-in tucks that ek 4 Se a Be 
come out to accommodate tall windows” ge eens is 
‘ a B, 
t 
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“We never know what size our next couch 
will be,” philosophizes Mrs. Hardy, “except 
that it will probably be different from our 
last! So I stitched only the front flounce of 
my bright cotton cover, sewed on the extra- 
full ends by hand. The top panel is two 
widths stitched together, broad enough for 
a wide couch, or easily adjusted to fit a 
narrow one by turning part of it under and 
re-shirring the end flounces onto the remain- 
ing width. Our sleeping pillows tuck into 
ruffled cases with envelope flaps. We Hardys 





“Usually in rented rooms we 
find there’s a stool or hassock 
of which the least seen the 
better. For it we have a dis- 
guise in another square of our 
material, made like the grocery 
box covers but with a draw- 
string slot at the head of the 
flounce thru which travels a 
gay red ribbon to be tied in a 
bow. I draw it up to fit the cur- 
rent stool top, then adjust the 
generous hem tosuit the height” 
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never find enough end tables and lamps in 
furnished rooms, so at every stop we pop 
slip-covers with basted hems over grocery 
boxes. “Our lamps,” Mrs. Hardy explains, 
“are nothing more than cylinders on square 
bases that we had turned out at a woodwork- 
ing shop. We wired them for electricity and 
painted them a jolly red. They pack easily, 
weigh little. The shades fold up, for they're 
just ruffles finished with the embroidery 
edge, with cotton-tape drawstrings. Their 
frames go into my hat box carried by myself” 





mirrors 


“Apartment seldom 
match my scheme of things, so 
I have ready strips of percale 
of assorted lengths that can 
fold into mitered corners at the 
proper points. [ just ease out 
the glass, thumbtack the cover 
to the back, replace the glass, 
and perch a smart bow on top. 
Even landladies admire it!” 















“Most straight-back chairs are 
pretty much the same size, so 
I’ve always found a place for a 
simple straight slip-cover. I 
make it with generous seams, 
just basted at the side seams, and 
a drawstring casing edged with 
a ruffle to snug up the seats 
and hold the covers in place” 





we've my husband’s 
army trunk—never a thing of beau- 
ty. So between moves when we're 
all settled it wears its own all-over 
slip-cover that turns it into a low 
handy table, its top buttoned down 
on three sides so the lid of the trunk 
can be lifted in a couple of jiffies. 
That storage space is too precious to 
waste—in it is stored all our gay table 
and bath linens and table silver” 


“Of course 















4 Little Planting Can Do a Lot 





George D. Haight 


A real grapevine swarming up a porch post throws shade on the potted 
plants huddled about its feet, and adds just the airy touch needed to this half- 
roofed patio. Tho trimmed each spring for better yields, it leafs out quick- 
ly, and captivates all comers with ripening clusters of the fruit in late summer 


Mattie Edwards Hewitt 
























By Fleeta Brownell Woodroffe 


ce 

—_— is enough” applies aptly to plantings 
around the small house. Crowding in shrubs to get an 
immediate effect ends in stuffiness as soon as the new 
plants have stretched a bit. 

It’s smarter to buy a few choice and possibly expensive 
shrubs, just the number actually needed, than to crowd 
in cheaper shrubs and vines by the dozen. 

Sometimes to get the right ones you must transplant 
specimen shrubs. Old lilacs and crape myrtles with the 
limb pattern and character only age brings, can be 
moved successfully if handled like specimen evergreens. 
This means they’re shifted with their roots balled and 
burlapped, or are lashed to a platform to hold the soil 
about their roots during the move. 


Wuere possible, such a shrub should be prepared the 
season before by digging a trench around it deep enough 
to cut all its side roots. If the shrub is watered well after- 
ward, this cutting results in the forming of many new 
feeding roots which will help it become established more 
quickly in its new place. 

Using fewer and better plants in well-studied spots also 
helps avoid the too-common smothered look where house 
foundations are ringed solidly with shrubs. There should 
be an occasional spot where the house wall shows all the 
way to the ground line. This should not be at the corners 
of the building. Corners, as a rule, should be built out 
as with the wisteria hiding the downspout beside the 
doorway trellis (opposite page) or the tall old lilac which 
helps frame the window and seat (lower left). 


Max Tatch 





Lemons against a shingled wall alongside a-chunk walk of red- 
wood mark this a bit of Southern California. But bush cherries 
and dwarf pears and apples beside a walk of cedar or cypress 
would be equally charming. In a small area like this where 
mowing grass is tedious, small-leaved groundcovers are best 


A wisteria vine and a lilae soften a bald gable end. 
Both are trimmed to keep them from catching in the hair 
or whipping the faces of those who lounge on the comfort- 
able bench. Floors of unmortared flagging like this can be 
laid close to roots because rain filters between the stones 
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Jessie Tarbox Beals 


Twiggy barberry edges a terrace. With a friendly apple limb 

for a canopy, this New Jersey terrace is homey and convenient. Richard Averill Sith 
Discarded concrete blocks have been reset with flush mortar : 

joints to make a patterned floor that’s easily hosed off 


Richard Averill Smith 
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One tall white lilae sweetens the 
wind thru this little dooryard. With 
boxwood beside the door and a 
row of bright phlox peering over 
the squat white picket fence, there's 
no need for more. The two huge 
flagstones are set low enough for 
lawn mower blades to miss their edges 


A red rose climbs the lattice. As 
winning as a one-sided smile, this 
doorway arch with its small single 
seat needs only one climbing rose and 
the rambling grace of a white wis- 
teria to make it quite perfect. 
Both can be modeled by trimming 
after blooming so they never smoth- 
er good entrance design like this 





By Maurine Shaw Holloway, who is 


ee 


all for ‘‘a revolution against de- 
signers and manufacturers who’ve 
kept us plugging along in an old- 


fashioned squirrel cage smugly la- 


beled The Modern American Home” 


Wire a bedtime snack between us in 


front of the fire, the Skipper—my husband 
—and I were at our favorite pastime: 
planning our new home. 

I'd been rambling for several minutes 
when the Skipper set down his empty milk 
glass. ““Say, what’s happened to you? For 
a dyed-in-the-weol Early American, it 
seems to me you’ve gone Modern in a 
large way—planning your house from the 
inside out, huge glass windows, all this 
built-in furniture, no more ruffles and 
frills. I thought your ideal was that ramb- 
ling New England farmhouse we spotted 
the last time we drove East.” 

‘“That’s out!” I declared firmly—then 
almost bit my tongue in surprise at my 
decision. 

What has happened to me? Since my 
pigtail days, I’ve loved, collected, lived 
with, and written about Early American 


) 





Tour your rooms asking, Why 
do I have this article in here? 
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furnishings and authentic interiors. Now, 
to my great astonishment, I find that I’ve 
acquired an entirely new set of ideas about 
the kind of home I want to live in. 

Have I really “‘gone Modern?” Yes... 
in the sense that I’m convinced we'll have 


the opportunity to turn over a new leaf 


in our methods of homemaking after the 
war. And I want to make the most of it. 

With domestic help out of the question, 
even for the most strenuous jobs of house- 
cleaning, these wartime months have 
given me ample time to ponder the pre- 
cious hours wasted doing routine household 
chores. I suddenly can’t figure out why we 
women haven’t staged a first-class revolu- 
tion against builders, designers, and man- 
ufacturers of home furnishings who’ve kept 
us plugging along in the old-fashioned 
squirrel cage smugly labeled ‘The Modern 
American Home. Let’s grant that they’ve 
equipped us with numerous improvements 
over Grandmother’s methods and _ tools, 
and produced many gadgets which make 
certain forms of housework more pleasant. 
The fact remains that we’re still battling 
the age-old problem of dirt, disorder, and 
inconvenience. 

Now, thru application of many wartime 
discoveries to peacetime living, we home- 


makers will be able to purge our lives of 


clutter and useless routine. 

To give us this new type of home, archi- 
tects and builders will have to junk old 
clichés and habits and think along totally 
new lines. So will designers and manufac- 





Drawings: Bolin 


turers who have anything to do with home 
furnishings. So wall all of us homemakers. 

What, then, is the primary object of my 
after-the-war home? Simplified living! I 
want a house planned to strip housekeep- 
ing to essentials. 

If you want to give yourself an eye open- 
er, go thru each of your rooms judiciously, 
taking an honest inventory of every single 
item, asking yourself this question: ‘““Why 
do I have this article in here?’? You'll be 
confounded and disgusted, as I was, to dis- 
cover how much you’d like to discard and 
how many priceless hours you’ve lost dust- 
ing, polishing, moving, and maintaining a 
lot of things that have given you little or no 
real pleasure in return. 


ALL right, then, I’m going to have the 
kind of home that can’t be cluttered, a 
compact house with everything possible 
built into the walls; closets so spacious and 
well-arranged that every item has its own 
spot; living and family sleeping rooms, 
bathrooms, kitchen, and laundry all on 
one main floor, altho possibly on different 
levels; a glorious big family playroom, ar- 
ranged so that a flick of the wrist will pro- 
duce light partitions to turn it into two or 
three temporary guest rooms, with an 
auxiliary bathroom tucked into a con- 
venient corner. 

Heating, lighting, insulating, and air 
conditioning I’ll leave to the experts. The 
seem to know what they’re doing, and the 
samples with which they presented us 
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previous to priorities indicate that their 
miracles are well under way. 

I’m thoroly weary of rooms speckled 
with windows—here a window, there a 
window, everywhere a different-sized win- 
dow, until the curtaining problem and ar- 
rangement of furniture drives you practi- 
cally nuts. I want one or, at the most, two 
windows in each room, whopping big ones 
to give me sunlight and moonlight and out- 
door pictures inside, with draw curtains to 
close when privacy is desirable, and special 
glass to block out heat and cold, eliminate 
glare, and admit ultraviolet rays. 

I’m sick of moldings and baseboards and 
woodwork in general: dirt-catchers, all of 
them. Let’s find a way to dispose of them. 
And while we’re about it, why not have 
flush panel doors which disappear into the 
walls and out of the way? 

I want a new type of plastic paint, for 
walls and woodwork, that won’t check or 


chip unless grossly mistreated . . . that can 
be mixed to achieve any desired shade of 
color .. . that will hold its body and color 


under the normal cleaning required to 
keep it presentable. And let’s specify wall- 
papers that really can be washed success- 
fully with soap and water, in patterns that 
offer as much color and style as today’s 
lovely but perishable decorator-type papers. 

For years I’ve straddled the fence during 
the dining-room versus living-dining-room 
controversy. Now I’m tossing in my hat 
for the latter, for this reason: I don’t want 
a single square foot of dead space in my 
uncluttered house. Every room has to pay 
its own way in comfort, convenience, and 
usefulness. A dining-room, in use solely as 
a dining-room, is in service not more than 
two hours a day; less, if the kitchen harbors 
a breakfast nook. 


" 
K ITCHENS, they tell us, are going to be 
revolutionized in the postwar world. They 
need to be. Kitchen stoves still have more 
crevices than the Great Glacier. Why 
shouldn’t the body of a stove be molded in 
one piece, to eliminate cracks where 
crumbs and grease can lodge? And I’d 
like to be able to fish a dish of leftovers 
from my refrigerator without moving 
everything else in the shelves. But I don’t 
want the sparkling glass doors some de- 
signers have in mind. I don’t wish to ex- 
pose my open cereal boxes, half-empty 





No linen closet, or for that matter any clean- 
ing closet, ever has enough storage space 






















I want two washstands so I can wash while 
the Skipper shaves, without a family ruckus 


jars of peanut butter, cooking condiments, 
and other culinary accessories to the public 
gaze. A girl has to retain some privacy! 

If my architect shows me a spot on the 
plans the size of a pinhole and says: “That's 
the cleaning closet!’’, I’m going to make 
loud negative noises. That closet has to be 
commodious enough to house vacuum, 
carpet sweeper, mops, brooms, dusters, 
polishers, waxes, soaps, cleaners, and tools 
for minor repairs, all in easy-to-get-at neat- 
ness. I°ll also hold out until I get my way 
about a laundry-utility room directly ad- 
jacent to the kitchen. No combination 
kitchen-sink-wash tubs will do for me! 

Ill cast my ballot for small bedrooms, 


with super-closets and built-in units of 


drawers and dressing-table to clear floor 
space and eliminate chests, dressers, and 
vanities. Built-in bookcases are another 
item on my list. Simple headboard beds, 
easy chairs with ottomans, a desk and a 
small table or two—I can slick yp a room 
like this in 15 minutes! 

And here’s where I take my stand 
against small bathrooms! If the bathroom 
is used by one person, there may be some 
reason for Pullmanette plumbing. But in 
the master bathroom, or where several 
members of the family share facilities 
that’s a different tune. I want two wash- 
stands, first of all, so | can wash while the 
Skipper shaves without precipitating a 
family ruckus. And why can’t one or both 
be large enough for bathing a baby up to 
2 years old and sponge-bathing a young- 
ster of preschool age? Then I speak for 
adequate built-in bathroom cupboards for 
towels and cleaning equipment, and a 
medicine cabinet with a simple combina- 
tion lock as a safety measure. And why not 
a small built-in drying compartment, 
where I can hang stockings, lingerie, 
Baby’s odd bits of washing, things that can 
be and are rinsed out in the bathroom in- 
stead of the laundry? I'll wager every man 
in the country who has groused about 
feminine stockings in his towel rack would 
install one of these in a jiffy if it were ob- 
tainable. Plastic walls that are nonbreak- 
able, smooth, cleanable with a few well- 
placed swipes, and available in really nice 
colors would bring forth a rousing cheer. 

I’ve left the discussion of furnishing my 
contemporary home until the last, be- 
cause I’m sticking out my chin for a 
Sunday punch. Why have we clung so 
stubbornly to dark finishes, heavy carvings, 
stuffy sofas, and chairs certainly never de- 


signed for comfort; fussy fabrics and win- 
dow treatments; walls cluttered with too 
many pictures; rooms cluttered with too 
many ornaments? Because American de- 
signers and manufacturers have let us down 
badly, for the most part, in creating con- 
temporary furniture and interiors. They’ve 
exposed us to some pretty cold and dreary 
modernistic setups, which have sent us scut- 
tling back to familiar ground with a bad 
taste in our mouths for all things modern 
in design. 


Happity. definite straws in the wind 
indicate that home-furnishing designers 
and manufacturers realize their huge re- 
sponsibility toward the new American 
home, both in the quality of their ideas and 
the excellence with which these ideas are 
executed. Conte mporar) American is about to 
blossom forth as a full-fledged period in its 
own right—pleasantly sane, thoughtfully 
styled, eminently suited to the domestic 
scene for which it is created. 

No matter how we visualize our houses 
of the future, we'll find them assuming new 
architectural forms. Will we furnish them 











I want one or two whopping big windows in my 
rooms to give me sunlight and outdoor pictures 


with the mementos of the past which so 
many of us have clutched sentimentally to 
our bosoms, things which were made for 
another day and age—another kind of 
people? I don’t think so. 

For my house, I'll take low, deep chairs 
and sofas, created specifically for comfort. 
I want simple, well-proportioned furni- 
ture in light woods, with new, easily 
cleaned finishes. | want rugs and fabrics 
that glow with color, that are spot- and 
soil-resistant thru special processing. For 
accessories, I'll use sparingly some of my 
lovely old china, brass, silver, and a few, 
very few, simple prints. [ll shun gadgets 
like the plague, but open my mind to new 
methods and equipment which will make 
my house easier to take care of and more 
pleasant to live with and in. 


THE next decade will bring profound 
changes in our American way of living. If 
we homemakers make that transition 
thoughtfully and honestly, we'll achieve 
homes we and our families will enjoy as 
we've never enjoyed homes before. 





BEFORE 


It was a straight old house (above) with 
sad window arrangement and gangling pro- 
portions. But it stood in a good neighbor- 
hood. See at right how space was added to 
make room for a growing family, wall areas 
broken by careful window arrangement. 
Roof lines are graceful and there’s pleasant 
contrast between vertical and_ horizontal 
siding. Altho it’s not apparent, grading 
brought lawn up and house down 


AFTER 





Abrams 








BEFORE 


Basically, the lines of this old house 
(above) are good. There’s a useless, narrow 
porch, tho, and chopped-up room layout 
inside. Now (see right) the porch is inclosed 
and is part of the interior plan. Upstairs, 
window openings were moved up eight 
inches and filled with modern casements. 
Screened side porch off the dinette is good 
for summer meals. Assiduous work on the 
lawn has provided an attractive setting 


AFTER 
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AFTER 


Mrs. C. W. Dalton, writes from Yaki- 
ma, Washington: There was a real 
housing shortage in this fast-growing 
city in 1933. The house we’d been 
renting was sold and we had to get 
out. After many visits to real-estate 
dealers, searching of newspapers, and 
scouring the city, we finally found 
this old house. 

Bleak and bare it was, and not at 
all what we wanted. But it was in a 
good neighborhood. So, because we 
could do no better, we bought it 
with the intention of remodeling 
when we were able. We kept looking 
for remodeling plans that would fit 
our house, and you may be sure that 
each copy of Better Homes © Gardens 
came in for its share of attention. 


Ar LAST came the time when we 
decided it was either remodel our 
house or buy another one. Our two 
daughters were getting older and we 
needed more room. We looked at a 
few houses with the idea of trading 
ours, but we didn’t really want to 
move. We like the neighborhood. It’s 
Within walking distance of all schools 
—from the first grade thru high 
school—and also within a few blocks 
of the new junior college. 

Tho 35 years old, our house was 
sound. But its appearance was hope- 
less. Tall and narrow, with too-tall 
windows, it had a barren, unfriendly 


look. We made several sketches of 
possible ways of remodeling, but 
none of them pleased us. Then we 
called in our contractor friend, E. E. 
Walker of Selah, Washington, and 
explained what we wanted. 

We wanted a bedroom downstairs 
and a larger living-room. We wanted 
not only a roomier house, but an at- 
tractive one as well—a house that 
we and our children could be proud 
to call home, and one readily mar- 
ketable if the time ever came when 
we should want to sell it. 


Ari ER looking thru a number of 
magazines and house-plan 
books we found, on page 16 in the 
May, 1938, Better Homes © Gardens, 
a remodeling project somewhat simi- 
lar to ours. We liked it, 
tractor drew a plan adapted to fit 
our house and our requirements. So 
work was soon started. 

On the south side of the house there 
is an addition 6 by 20 feet. We added 
6 feet to the leneth of our living-room. 
The ceiling was 9 feet high. We low- 
ered it a foot, made a cove ceiling, 
and replastered the room. We also 
replaced the old-fashioned woodwork 
and put in a hardwood floor. The 
front door was moved to the corner 
of the living-room, bringing it nearer 
the center of the house, and a large 
studio window [| Turn to page 75 
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S4 YS Mrs. Crawford C. Ferguson, of 
Palenville, New York: In the begin- 
ning we didn’t own the old house 
near Palenville, New York, but we 
visited there often. It was fun to loll 
back in our easy chairs on the front 
porch, planning how we’d modernize 
it if it were ours. 

Our favorite starting point was the 
porch where we sat. In our imagina- 
tions it took only a minute to inclose 
it and add its space to that of the 
living-room and storage room. Then 
we'd give the living-room a hand- 
some fireplace with a white mantel 
and turn the enlarged storage room 
into a den (first giving it a coat closet 
and an extra window). 


THE side porch we’d screen and 
keep, we agreed, for it offered a fine 
view of both the near-by Catskill 
Mountains and the far-off Berkshires. 
From the porch we’d cut a door into 
our new dinette (it was an old-fash- 
ioned pantry at the time we were 
planning), and we’d give our com- 
pletely modernized kitchen access to 
a broad terrace. The back bedroom 
on the first floor was just the size for 
a bathroom, and with a door at the 
foot of the stairs it would be con- 
venient to the upstairs bedrooms. 
On the second floor we decided 
we'd rather have fewer bedrooms and 





have them larger, so we daydreamed 
away the partition separating the two 
small bedrooms, making a single 
large room extending the length of 
the house. The clothes-closet prob- 
lem was solved by building a closet 
out into this bedroom and giving the 
second bedroom a closet built in the 
waste wall area overhanging the 
stairs. ‘hese closets, plus the storage 
area under the eaves, would take 
care of any family’s storage needs. 


THE power of suggestion, in day- 
dreams anyway, must be great, for a 
number of years later we bought the 
old house. And so vivid had our pipe 
dreams been that Builder Albert 
Dock, of Saugerties, was able to fol- 
low our suggestions without the help 
of blueprints. Of course we did make 
some additions to our original ideas 

like raising all the upstairs win- 
dows eight inches for appearance’s 
sake, insulating the entire house, and 
installing an electric water pump in 
the basement for comfort’s sake. 


Yor ' can’t tell us that daydreaming 
is a waste of time. See what it did for 
us! It changed a barn-like old struc- 
ture into a new house with a mini- 
mum of effort. And it brought us out 
where there’s clean air and a view. 
Could any family dream of more? 
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Cab tor a thi 


and furniture that fits 


By Frances and Dorothy Wood 


H. WANTED a view. Not just a view of the lake, 
either. ““You can sit in an office in Chicago’s Loop and 
see the lake,” he says. ‘But I wanted some shore line in 
my view.” 

So when Adam Int-Hout decided to build a summer 
home on the shore of Lake Michigan, he went 50 miles 
south and east of Chicago to the Indiana dunes section. 
He climbed up and down over a sight of sand before he 
found just the dune he wanted—a tall one that jutted 
out toward the lake, well past the shoulders of its neigh- 
\ 3RD LEVEL IST LEVEL bors. Here was a view indeed. 













































ne A smallish cabin seemed indicated. Nothing tall or 
ENTRANCE ( BEDRM sprawling would fit this high spot. Nevertheless, the 
LEVEL BATH] !18 X 138 } Int-Houts (father, daughter, and son) wanted a cabin 
pesnametiean large enough to be convenient for continuous summer 

h GLAZED , use. 
* PORCH a So here’s the cabin Mr. Int-Hout designed for himself 
7X18 BEDRM and had built by A. K. Studebaker of Chesterton, Indi- 
j XI ana. A living-dining-room and kitchen are built in a 
asad ae — half-basement set solidly into the top of the dune. Six 
Cabin above was designed for himself by Adam Int- steps up, on the ground level, is a glassed-in porch that’s 
Hout, hobbyist in furniture. Rooms are on three levels really another living-room. And six [ Turn to page 78 


LEFT: Lower-level living-dining-room never lacks 
warmth, thanks to the fireplace. Note the field-stone 
fence around hearth, the horseshoe andirons. Ordi- 
nary hinges are used on the leaves and legs of the 
gate-leg table by the door. Door opens to porch stairs 
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SETTER 


High above its surroundings, the glazed porch looks 
out on three sides toward the lake and the beach be- 
low. Furniture was designed and built by Mr. Int- 
Hout. Simple construction requires few tools, a 
minimum of skill, and only screws capped by wood 
plastic for joining. Mr. Int-Hout cuts curves with 
a straight saw, finishes them with a wood rasp 


Here’s homemade magic! Partition (picture at left) 
between kitchenette and living-dining-room can be 
folded down and presto! (look above) it becomes a 
dining table. It swings into the room to rest on the 
end of the couch. A gate-leg on kitchen side swings 
sidewise to add firm support to each half of table top 


SETTER HOMES & GARDENS, JULY, 1944 


Inner side of porch. The open hearth provides warmth and 
color for gloomy days. Steps at left lead up to the bedrooms 
and ladies’ shower; those at right descend to living-dining 
room, kitchenette, and men’s shower. Rocking chair at left is 
built of 2 x 4’s and l-inch white pine boards. Chair at right is 
made ofonly four pieces, seat. back, rockers — screwed together 


Photographs: Adolph Presler 




















CULTIVATE 


» 


Riess the old gardener who outdid himself when pray- 
ing for rain and asked for ‘‘an extra shower of good strong 
manure water every 10 days,”’ most of us will settle for good, 
plain rains. We’d prefer them well spaced to keep our toma- 
toes, strawberries, beans, corn, beets and cabbage growing 
steadily. 

But any time that the rains are weeks overdue, it’s up to 
us to reduce soil temperatures and use mulches to save water 
already in the soil, or to carry extra water to our crops by hose, 
pipes, and ditches. And failing these aids, to get out pails 
and dippers and do a real water boy’s job. 

To save evaporation of soil waters, a dust mulch—a loose 
top layer 1 to 2 inches deep—is the great summer stand-by, 
whether for the cool soils of New England, gardens of Mon- 
tana, Wyoming and the Dakotas with scanty summer rain- 
fall, or the deep fertile soils of the corn-growing Midwest. 

For this get a set of weed knives or a sweep attachment for 
your wheel hoe. Or use a scuffle hoe (the shuffle hoe of the 
South). Some prefer one of the long-handled cultivators with 
bent teeth which pull thru the top soil easily and let it fall 
back in a loose, pulverized layer completely detached from 
the solid soil beneath. Many an experienced gardener who 
has spaced his rows for this, will maintain his dust mulch thru 
the hottest weather with only the use of a steel-toothed hand- 
rake. And for no more effort than it takes to sweep the garage 
floor. 


W EEDING is no extra chore when you maintain a dust 
mulch. There’s no expense for mulching materials, there’s 
nothing for snails to hide under where these are pests. Even 


moderate showers can penetrate it to the advantage of 


the roots below. It doesn’t interfere with or clog irrigating 
ditches as other mulches often do. But to maintain a dust 
mulch, raking or scufle-hoeing between the rows must be 
done after each rain, and once every 10 days where there’s 
much traffic, as along the rows of bush beans and among the 
sweet corn ard tomatoes. 

Shallow stirring like this injures no roots and keeps a 
garden looking wonderfully spruced up. 


WATER 





_——- irrigation—say it’s tomatoes, peppers, 
eggplants, cucumbers, squash, and melons you’re saving— 
often means digging a 6- to 8-inch hole beside each plant 
and refilling this with water at least three times before level- 
ing the soil again. 

This putting the water where the plant roots can take it 
up quickly does many times the good that spraying the 
same amount over the garden will do. It needn’t disturb any 
mulch you’re using, but lets you have the benefits of both 
mulching and watering. 


A CANVAS hose, one of those that lets the water ooze thru 
its pores to soak the soil without washing, is a great conven- 
ience. These now come in mildew-proofed canvas. With a 
length stretched crosswise at the head of a slope, it’s possible 
to water quite a good-sized area without likelihood of 
wasteful run-off. 

Where your garden is level and you’ve water to lead along 
the rows of beets, carrots, corn, beans, lettuce, celery, and 
chard, use your hand hoe or wheel hoe to open 2- to 4-inch 
furrows out some 8 inches from the crop rows. Then lead the 
water into these. 


To GIVE crops at the far ends an equal chance, and where 
you’ve nothing better to use, it will pay you to line the near 
ends of the furrows with newspapers. Fold each sheet the 
long way twice and then lap them on each other like shingles. 
Being four sheets thick, these 33-inch strips go farther, and 
are more durable than you’d think. 

Where you’ve enough hose or piping to carry your emer- 
gency water rations, make certain that the open end rests on a 
board, brick, or stone which will help avoid washing soil 
away from roots close by. Or tie something like a small sugar 
sack over the end to break the force of the water. 

Count on watering your vegetables thoroly once a week. 
Test each time with your hand trowel to make certain the 
soil is wet down the depth of the blade. 

Gardens on retentive adobe soils of the Southwest may 
get along with watering every 10 days.* 
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When drouth hits your garden, rush 
first-aid according to the soil you have 


.-- how hot it is... what your crops are 


“a 





A SUMMER mulch can be almost anything you choose to 
spread over the soil to check evaporation and to screen it 
from the sun and so reduce the soil temperatures. 

Tomatoes, eggplants, and peppers are the crops most 
widely mulched. Tomatoes often drop their blossoms when 
temperatures go above 90 degrees. And no blossoms—no 
fruit. They develop blossom-end rot in their fruits for lack 
of sufficient water. Mulching is a great preventive for these 
troubles and often cuts down on leafspot as well. In parts of 
Massachusetts, good mulching has stepped up tomato yields 
by 15 to 20 percent. 

Potatoes under a deep straw mulch in Illinois have been 
found to be as much as 12 to 15 degrees cooler than those in 
unmulched rows and to develop qualities similar to northern- 
grown potatoes. In a dry season like 1943 in West Virginia, 
a good mulch between the rows practically doubled the size 
of heads of late cabbage. 


Lack of mulching material need never cost you a crop if 
you look around a bit. An informal survey of materials al- 
ready in use and suitable for the summer mulching of vege- 
tables produces the following list: grass clippings (if green, 
these should go on in thin layers, may be added to all sum- 
mer); straw from oats, wheat, rye, rice, and beans; slough hay, 
salt marsh hay, alfalfa hay; strawy manures; leaves raked 
from lawns; shredded cane, shredded corn stalks, pine nee- 
dles, peanut shells, rice hulls, buckwheat hulls. 

Also shredded redwood bark, seaweed, tobacco stems, 
ground corncobs, peatmoss, sphagnum moss. And where 
plentiful, cottonseed hulls, cotton burrs, clover chaff, alfafa 
chaff, spent hops, and pea vines. 

Excelsior used in packing makes a serviceable mulch, as 
does tar paper (for cool soils), building and wrapping paper, 
newspapers, cardboard, corrugated paper, wood shavings, 
and sawdust. 

For the benefits of summer mulch, all these materials are spread 
between the rows on top of the soil and not hoed into it. The soil itself 
Should be cultivated and spread lightly with a balanced plant food 
before the mulch goes on. [ Turn to page 71 





ou Can Still 


Plant These 


Sow seeds now and you'll 


have crisp 


vegetables until frost, and some to store 


Vitamin-rieh and exceedingly produc- 
tive, kale is ready for use in from 55 to 65 
days, and can be left in the row until 
freezing weather is expected. Sow where 
it’s to grow, and thin later to stand 2 to 
2% feet apart. Spray or dust as you do 
for cabbage and broccoli, and use lower 
leaves first. 


Tender, finger-size you ¢ carrots fresh 
from the garden will be welcome in 
September. Choose early maturing varie- 
ties like Touchon, Nantes Half-long. 
Work seedbed fine to insure straight 
roots. Water row, sow seeds, and cover 
14 inch deep. Shade or mulch planted 
rows until seedlings are up. 


A fresh supply of crisp green leaf let- 
tuce perks up fall salads and lunch-box 
sandwiches. Prepare rows as for carrots 
and arrange for shade of some sort thru 
the middle of the day. Under a grape 
arbor or just inside the outer shade 
thrown by a large tree are good spots to 
grow late-summer lettuce. 


Turnips for boiled New England dinners, 
for appetizers, and for turnip kraut 
should be planted now. Rows look tidier 
and germination is more uniform when 
rows are covered evenly with a good half- 
inch of soil. But seeds can also be sown 
broadcast and raked in. Plant Purple 


Top, White Milan, or Orange Jelly. 


Mild yet tangy. Chinese Cabbage is 
easily grown and one of the best suc- 
cession crops. Shade rows as for kale, and 
thin seedlings to stand at least 18 inches 
apart. Dust or spray as for other cab- 
bage. Plants can be shifted to sand or soil 
in cool basement when hard frosts come. 


Winter-keeping = varictics, Chinese 
Mammoth, Long Black Spanish, Scarlet 
China, and California Mammoth, are 
large and mild tho with typical radish 
tanginess. Cover seeds a half deeper than 
you did your early sorts. Plant to dig-and- 
store for winter salads. Button-type rad- 
ishes will make a quick crop, but you’ll 
find that they don’t keep well. 




















arises 
> Pet Peer 


I. YOURS a house of frustration? 

Do you spend idle moments dreaming 
up places to hide those trunks that mildew 
in your basement? When guests drop in, 
do you toss their coats on your bed be- 
cause your closets are crammed? 

Are your rooms flooded with shadows? 
Or do you string extension cords from 
poorly placed outlets and trip from task 
to task? 

Do you need roller skates to make the 
rounds of sink, range, and refrigerator? 
Or is your kitchen just the opposite—as 
compact as a Pullman upper, and just 
about as well suited for eating? 

We know a cure for your pet peeves— 
this story-and-a-half six-room house de- 
signed to do for your frustration what an 
apple a day does for the doctor. Its de- 
signer is Architect Victor Civkin of De- 
troit, with Ditchy, Perry, Sidnam as as- 
sociates. It was built by Harry J. Durbin in 
Dearborn, and it’s owned by the B. L. 
Norton family. 
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By James Morrissey 


Briefly, here’s the layout: Full basement 
with an amusement room. First floor en- 
compassing an attached garage and a 
screened porch, an L-shaped living-dining 
room, a kitchen, hall, bedroom, and a 
powder room with shower. Upstairs are 
two bigger-than-average bedrooms, the 
stair hall, and a bathroom. 

Outside, the house is white-painted 
brick veneer, simple Colonial style with a 
touch of Georgian. 


N OW let's get specific about those peeves. 
First, no member of the Norton family ever 
wonders what to do with trunks or any- 
thing else that needs storing. Under the 
eaves on second floor is storage space to 
spare, very easily reached. 

There’s no need to pile guests’ wraps on 
beds, either. Count the closets: One for 
wraps, just to the right of the front door; a 
wardrobe closet in the first floor bedroom; 
and a linen closet near the powder room. 
On second floor, the Turn to page 71 


° Photograph: Grann 
No hodge-podge mars the simplicity of this home’s exterior. The style is 
Colonial, with slight touches of Georgian at the entrance and roof cornices 


I. Closet and storage scarcity 
2. Shadowy lighting, too few outlets 


3. Back-breaking kitchens 
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First Floor 


Available now for your postwar planning: 
Complete working drawings for building 


this FHA-approved home. See page 71 
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ND THERE WAS great excitement 
‘1X throughout the land! 


Everybody cried, “‘Here at last is a 
electable baby soap, a delightful dish 
Jap, a grand soap for fine things, and 

amarvelous bath soap—all rolled into 
one wonderful soap called SWAN! 





Made by Lever Brothers Co., Cambridge, Mass 


It’s4 soaps in one! It’ssimply perfect!” 

Swan is pure as fine castiles! Mild 
as a moonbeam! Which means baby’s 
tender skin, mama’s hands, and pretty 
silks thrive on its gentle care. 


But Swan is also a whiz with foamy, 
rich suds! So daddies are crazy for 


Swan baths. And dirty dishes shine 
when Swan goes to work! But here’s 
the really important thing... 


Since Swan does four big chores — 
you have to shop for only one pure 
soap! What a joy these days! What 
a wonderful wartime buy! Just stick 
to Swan and you'll be all set for al- 
most every washing job! 


gC Sit is Pawel tes iq One 


UNCLE SAM SAYS: DON'T WASTE SOAP! 


1. Don’t leave Swan in water. Don’t 
make more lather than you need. 
2. Keep soap dish dry. 3. Wipe off 
grease, rinse dishes before washing. 
4. Save Swan slivers: dissolve in boil- 
ing water to make soap jelly. 


TUNE IN! “Bright Horizon,’ 
CBS, Monday thru Friday 


| 
| 
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Vegetable Plates With a Spot 0° Meat 


Be AS smart a vegetable cook as Dad is a vegetable gar- 
dener. From now till frost you’ve riches at your back door— 
gloriously fresh flavors, tantalizing colors, crispness, and a 
treasure trove of health. Play them up—but cook them 
cannily. Check those vegetable cookery tips on page 49. 
Harvest abundance gives you a chance to practice. 


Don’t puzzle too much about meat these garden months. 
Midsummer is the time to let vegetables carry the meal. 
Add a spot o’ meat for flavor punch and a rib-sticker. That’s 
how we’ve planned these vegetable-plates-spiked-with- 
meat: one vegetable at each meal is fixed surprise-fashion 
as a teaser for your family. 


Pretty Pickin’s 


MEAT VEGETABLE 


SALAD OR ACCOMPANIMENT DESSERT 





Parsley Potatoes 


Quick-Cooked Spinach 


Liverwurst 


Cut liverwurst on the bias for hearty oval slices; they're mighty 
good eating with deviled eggs on top. Have those new pota- 
toes fluffy, not waxy. Drain. Dry and shake over low heat. 





Bowl of Red Raspberries 
Angel Cake Wedges 


Sliced Tomatoes— 
Mayonnaise 
Green Pepper Rings 


Drizzle with butter and sprinkle with parsley. Cook spinach in 
just the drops of water that cling to the tender leaves. Cover. 
Season with crisp bacon bits and the sizzling bacon fat. 





D1 Recipes 
and Food 
Helps 











bal un on the 


Corn on the Cob 





Barbecued 
Chicken 4 


Put fresh-picked corn into a small amount of boiling, salted 
water. Cover; cook 6 to 12 minutes. Scarlet, garden-ripe 
tomatoes are plumped with old-fashioned potato salad; 





Ath 





Raspberry Ice Cream Pie 
in Meringue Shell 


Salad-Filled Tomatoes 
Water Cress 


| 
sprinkle with chives. Serve with bunches of nippy cress. Get 


the chicken ready and bake the meringue ahead .. . you've 
cleared a busy day. It's an easy meal with plenty of swish. 














Sunshine Bounty 





Cabbage Goldenrod 
New Peas 


Whole Carrots 


Ham Salad | 
Ring* 4) | 
| 


Meat and mayonnaise . . . both are in the handsome salad. 
Fresh parsley sprig is a pretty center and makes spicy nibbling. 
What's the trick for neat cabbage wedges? Peg leaves with a 








Ripe Olives Cherry Pie 


Coffee 


toothpick; don't overcook. Add celery seed to cream sauce 
for a different tang; sieve cooked egg yolk over top. For the 
“‘new"’ flavor in vine-fresh peas, be a miser with heat, water. 





Terrace Dinner 








Baked Stuffed Onion 
Long Green Beans 


Table-Ready 
Meats 


The meat is quick—minced ham below and big bologna slices 
rolled for the cornucopias. Remove centers from big, sweet 
onions to make room for a fluff of shredded carrot. Season 





Cucumber—Radishes Green Apple Cobbler 
—Cauliflowerets 


Toasted Rolls 


with salt and paprika. Add hot bouillon or stock. Cover. Bake 
in moderate oven (350°) or steam tender on top of range. 
Seasoned carrot goes on last 10 minutes, so it won't overcook. 





Pateh to Plate 





Ground Beef g#3 
Roll-Up : 


Patty Pan Squash 
Green Limas 


Place Patty Pans on a rack or prop up with one of your jar 
screw bands. Steam whole. Takes 30 to 45 minutes. Lift onto 
the plate. Cut. Sprinkle with paprika. Tip back a wedge, add 





Crisp Coleslaw Sliced Fresh Peaches 
Brown Bread 


Sandwiches 


butter'and seasoning, and it's garden goodness. Cream cheese is 
the sandwich filler—no butter. Spot o’ meat is a roll-up of ground 
beef and savory stuffing. Snip sweet red pepper into coleslaw. 








ead 





Garden Row Supper 





Garden Succotash 
Crisp Eggplant 


Sliced Baked Ham or 
Hot Bacon Platter 


Succotash is a treat even for folks who say they don't go for 
vegetables. Cook corn and Limas separately. Corn takes 6 
minutes; Limas may take 20. Then combine. Add butter, salt. 





Refrigerator Rolls Blackberry Tarts 


Herb Mustard 


Dash paprika over top; maybe some chopped parsley. Crisp-fried 
is still the best way for eggplant. Season slices, dip into beaten 
egg, then dry bread crumbs. Fry slowly till crisp and brown. 








*Recipes and Vegetable Cookery Tips are on page 49 


BETTER HOMES & GARDENS, JULY, 1944 


Accessories are listed on page 49 








Canning 


Midsummer Fruit and 
Vegetable Canning 
( ‘hart. 


Primer of € ‘anning Terms 35 


Twelve C anning Tips 


Desserts 


Cherry Blossom Sundae . £ 
Chocolate Mint Sundae.. | 


Lemon Frozen Cream in 


Caramel-Rice Tarts... 5 


Lime Sherbet 
Meringue Shell. . 
Mint Breeze 
Mint-Frosted Devil’s 

k ‘ood Saeco nenseoe USES eO 
Raspberry Ice Cream Pie : 
Smooth Free zing Tips. 


Strawberry Ice Cream... 5 


Strawberry Whip. . 


Vanilla lee Cream...... 


Sauces 


Chocolate Fudge 


Topper 5 


Peanut Butter Sauce.... | 


Meats 


Bacon and Red Apple 
Rings.... eoee 
Chicke “n Salad Loaf. 
Ham Salad 
Ham Salad Ring 
How to: 
Bake bacon 
Broil bacon. . . 
Pan-fry bacon 


Use bacon ery oi 
late 


Luncheon Sandwich 
12-Minute Broiler Meal. . 


Salads 


Chicken Salad Loaf..... 


Gelatine Garden Salad .. « 


Ham Salad 

Ham Salad Ring 
Salad-Stuffed Tomatoes 
Savory Green Beans with 


Summer Salad I wat. 


Vegetables 


Baked Stuffed Onion... . 
tabbage Goldenrod..... 
‘orn ’n Cabbage. 

‘orn on the Cob 
treamed Vegetable 

Medley. 

wrisp Eggplant......... 
yo ie Succotash....... 
Parsley Potatoes........ 
hee ‘Pan Squash. . 
Quick-C Seated Spinac sh... 
Salad-Stuffed Tomatoes . 
Savory Green Beans with 


Fe ee ae et 


-_ 


Squash Creole 

Squash with Onions 
Zucchini or Summer 

Vegetable Cookery Tips. . 


Portable Meals 


Lunch Box Ideas. .... 
Meals To Carry........ 


33 
33 


33 
33 
33 
33 
33 
33 
16 
15 
45 
33 


. 36 


36 


33 
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ortable Meals 


By the Tasting-Test Kitchen Staff 





“here’ll be no more mutters of “Dry lunch!” if you add one 

of these thirst-quenchers: Red cherries, strawberries, cut 

tomato, pineapple wedges, juicy orange, raspberries, pear 1, YOU could double the deliciousness of tonight’s meal, would you 
do it? Of course you would. And you can—by taking dinner out of its 
too-familiar setting, the dining-room or kitchen, and serving it prac- 
tically anywhere else, inside or outside the house. Novelty and surprise 
honestly do excite appetites. 

You can plan a whole meal on a tray, as we did here, and carry it 
to the spot most likely to be visited by a cool evening breeze—back 
porch, front porch, terrace, garden table. Or soft lamp light may 
coax you to the living-room or playroom when rain splashes the panes. 

Buffet-style is simplest for these portable meals. And after each of 
you has filled a plate, why not travel some more? Stroll out to the 
garden, to the big chair by the radio, or munch while you keep on 
with your book. The foods? Simple, easy to eat. 


Lunech-box meals. Here are the real travelers. They must carry 
without leaks, wilting, or scrambling of parts. They’ve got to be husky, 
for your office luncher or war worker. Remember lunch must furnish 
one-third of his food needs for the day. Be sure to make each meal as 
inviting and varied as any he’d have at home. He'll gladly give up his 
place at a jampacked overbusy lunch spot if he knows there is grade-A 
eating in that lunch box. 





Nor is there sandwich monotony here. Vary the kinds of 
bread and buns, the fillings, the way sandwiches are cut 


Here’s a portable meal for a hungry man! 
Hot dogs with mustard or catsup in toasted 
buns, old-fashioned potato salad, garden 
relish plate, tinkly iced tea, cherry pie with 
its luscious red treasure showing. By using 
that cherry cut-out of pastry you'll have 
an upper crust left for tomorrow's pie 


& 





Toa breezy porch go lunch-meat sticks and 
corn baked in plump tomato cups; pickles, 
deviled eggs, sandwiches, lush pears and 
peaches in a fruit basket, lots of iced coffee 
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Desserts-Fruity and Frozen | Ze, | 





; ‘ 

Creamless, light on sugar, and as % “4 

“ @ All ‘these refrigerator desserts ‘ 

cooling to look at as they are refreshing to eat. ; aS ae ee ee 

: sults in a hand freezer, using 4 

parts crushed ice to 1 part salt. ¥ 

Your refrigerator makes them e % 

% @ Measure that sugar with care! sf 

x Too much slows down freezing. ® 

x x 

@ Crush fruit and berries so there 
S won’t be icy chunks. ; 
EE cool, eat cool—and magically you : Make yours top-notch homemade vanilla. © Rees greed: Whee eon whee % 
feel cool! That’s simple summer logic youcan You'll use this recipe for many summer are folded in last, hold out some of 

prove. Just watch those droopy appetites dress-ups. the sugar in the recipe—2 table- 
around your table sit up and take notice to- spoons for each egg white—and yy 
night at the sight of one of these chilly beau-~ Vanilla lee Cream make meringue. Freeze mix firm; x 
ties from your refrigerator. Best of all—you beat; then fold in meringue. Re- ‘ 
can make them in the fresh young hours of _! rennet tablet 4 cup sugar sult is fluffy, smooth ice cream. 4 
: ; . os : 1 1 tablespoon cold water 114 teaspoons ‘ 

the morning, forget them till serving time! 3 caps top snl ciiilin deans ®@ For rich, delightful refrigerator 3 
Yes—every one of those luscious frozen desserts keep these on hand: the x 

: : ; ‘ 
tage! ge rg peepee viginngd ee Crush rennet tablet in cold water; dissolve. excellent ice-cream mixes offered 
Test Kitchen and spooned by us onto cool Combine top milk and sugar; heat slowly un- by your grocer, flavored and un- —& 


plates for the photographer. flavored gelatine, rennet tablets, 


til comfortably warm (110°), not hot. Add va- 


nilla extract and dissolved rennet tablet; stir and corn sirup. NN 

quickly for a few seconds only. Pour into re- ® For smooth texture and uni- 
Strawberry frigerator tray. Let stand at room tempera- form mixing, break frozen mix into NY 
ture until set—about 10 minutes. Freeze small chunks before beating or \& 
Whip firm. Break in chunks with wooden spoon; mixing. ¥ 
turn into chilled bowl; beat fluffy-smooth \) 


@ Keep trays in refrigerator while 
beating frozen mixture. A warm 
tray will discourage and melt down 





with electric or rotary beater. Return quickly 
to cold tray; freeze firm. Serves 4 to 6. 


Pa 


Extend the garden-freshness of those last 

. berri ith gelati S . ’ . . frozen dessert. 
precious strawberries with gelatine. Save a Mint Breeze: Flavor warm milk mixture 

few whole beauties for garnish. Strawberry above with mint extract to taste. Tint a deli- 


> 
ORS 


@ Hustle freezing. Turn control to 








Whip will quiver enticingly in individual cate green with food coloring. Freeze as above. S$ “coldest” setting until freezing is 
molds or in squares from shallow pan. x completed. Follow your instruction 5 
1 tablespoon (1 en- 2 tablespoons lemon » bookiet. . & 
velope) unflavored ‘ juice Raspberry x @ Pour a tablespoon of water on > 
—— 4 cup sugar ; x freezer shelf before tray goes in. < 
4 cup cold water . Dash of salt P fee Cream Pie 3 This small amount of water won’t R 
¥2 cup hot water 1 pint strawberries > make tray difficult to remove and . 
“4 cup orange juice 1 stiff-beaten egg white : your ice cream will be better be- e 
Soften gelatine in cold water; dissolve in Cool and eee ee m cause it has frosen faster. Guard = 
hot water. Add fruit juices, sugar, and salt: ool and rosy, tees ed with berries, in a ‘ — a Mowe on unit—it ~ 
chill until partially set. Beat frothy. Crush 1% fluted meringue paps ge one pint of vanilla S will slow up freezing. : 
cups strawberries; add to gelatine mixture. ‘ a a rola sn s) stretches = @ Don't freeze ice cubes while » 
Fold in egg white. Chill in oiled mold until - my ec cs luscious big — wirl its edge there’s ice cream a-making. Older s 
set. Unmold and garnish with remaining ao a ee we if time s a factor, or skip x models may be poky. Better turn 4 
whole berries and meringue swirl. Serve with ‘Ut altogether and pile into sherbert glasses. $ up control half an hour before you * 
chilled custard sauce. 1 package raspberry- 1 pint vanilla % slide in the mix. % 
@ flavored gelatine ice cream & . * 
124 cups hot water 1 cup fresh raspberries x al Plan those freezing hours so % 
1 tablespoon lemon ‘ there'll be just as little opening of ‘ 
Mint-Frosted juice : the refrigerator door as possible. % 
° . ee i a @ Make frozen desserts ahead. A . 
Devil’s Food Dissolve gelatine in hot water. Add lemon . few hours “mellowing” brings.out ee 
juice. Chill until partially set. Beat in ice R their fullest, finest flavors. * 
cream with electric or rotary beater. Fold in $ ~ 
A touch of showmanship—and simple ice _ berries. Turn into Meringue Shell. Chill until ves ” a 
cream and cake don a party dress. Mint ice firm, about 1 hour. Garnish with whole ber- EROSROOION RRO ORO OR NM 
cream fills and frosts your fluffiest chocolate ries. Meringue Shell: Combine 2 egg whites, 
cake. Slice thru frosty green and ruddy brown J teaspoon salt, 4 teaspoon vanilla extract, ° . 
while they watch, and serve on crystal plates. and \% teaspoon vinegar; beat to a stiff foam. More chilly, tempting 
Make a double recipe of Mint Breeze (see Add 24 cup sugar slowly; continue beating 
recipe in next column). Bake your own spe-___ until very stiff and sugar is dissolved. Spread summer finales on pages 
cial Devil’s Food. Spoon creamy cool slivers in well-greased 9-inch pie plate. For a frilly 
of ice cream between layers and on top. Dip edge, press mixture thrua pastry tube. Bake in 
spoon in water each time. slow oven (300°) 45 minutes. [ Turn to page 56 56 and 57 
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Snow’s ahead! Is your home 
ready? Does the roof need re- 
shingling? How about storm 
doors and windows? Furnace in 
order? Are you going to insulate? 


The Classified section of your 
telephone book isthe quick and 
easy way to find what you want. 
Local shops and tradespeople, 
service outlets and authorized 
dealers are listed there. Find 
them under convenient headings, 
such as “Roofers,” “Oil Burners,” 
“Insulation Materials.” 


Look-in the 
Classified 








Better Homes & Gardens’ Child Care & Training Department 


If I could make a wish for all the new mothers 


Nurse Your Baby? 
Sure You Can! 


By Gladys Denny Shaltz 


Mother’s Milk is the only perfect infant 
food. And your baby deserves the best 





everywhere, it would be that each one might know 
the joy of nursing her baby. 





—Mrs. Whitney 'M. Trousdale to 
Young Mothers’ Exchange 


Ir YOU’RE the mother of a small baby and are 
obliged to take him or her traveling in this weather, 
I needn’t hold forth to you about the convenience 
of breast feedings over formulas. 

(Recently I received a letter asking how to man- 
age bottles and formula for a four-day train trip!) 

Your own convenience, however—no bottles to 
wash and sterilize, no formula to prepare, Baby’s 
commissary always at hand no matter where you 
are—important as it is, is one of the least of the rea- 
sons why you’ll want to nurse your baby if you 
possibly can. 

Breast milk is the only perfect food that has ever 
been invented for the small baby, and the safest. 
Babies who have the inestimable boon of mother’s 
milk are spared many ills that lie in wait for less 
favored infants. 

Right now there are further reasons for making an 
extra effort to nurse your baby. In many places 
good fresh milk is scarce—this is especially true near 
army camps or in war-work centers—and evapo- 
rated milk is sometimes scarce, as well. If you are 
following a service’ husband, you’ll lop off countless 
difficulties by being your baby’s depot of supply. 
Not only that. There’s an inexpressible joy in nurs- 
ing your baby, one of the grand rewards of mother- 
hood. 

All very fine, you say, but many mothers haven’t 
enough milk for their babies. What about that? 


Why mothers fail. The chances are 100 to one 
that you’ll be able to nurse your baby if you want to 
badly enough. Many mothers are unable to do it, 
first because they think they can’t, and second be- 


cause their breasts and nipples haven’t been pre- 
pared properly beforehand, says Dr. Ralph M. 
Tyson of Philadelphia in a recent issue of The Journal 
of the American Medical Association. 

These are both things you yourself can control. As 
early as the fourth month of pregnancy, set your 
mental attitude in a determination that you WILL 
nurse that baby, and start getting your nipples ready. 

Wash the breasts twice daily with soap and water 
and a soft cloth, then dash cold water over them. 
If your nipples are tender, bathe them with witch 
hazel every day. As the nipples become accustomed 
to this, use a rough cloth and finally a hard brush. 
After each washing annoint your nipples with lano- 
lin, albolene, vaseline, or warm cocoa butter. (Ask 
your doctor which he prefers.) Protect your clothing 
with little squares of clean linen or gauze, and leave 
the ointment on. 


Talk to your doctor. Have you an inverted nip- 
ple? Tight bras sometimes cause it. The nipple col- 
lapses into the breast instead of pointing out, and 
Baby can’t get it in his mouth. If you’ve this trouble, 
spend five minutes a day on your nipples, after 
you’ve annointed them, drawing them out between 
thumb and finger, then relaxing them. Report to 
your doctor at once any unusual developments, such 
as cracking or soreness. The foregoing precautions 
will toughen the nipples for the task ahead of them, 
yet will not make them hard, which is another un- 
desirable feature. 

As the birth time draws near, make a special point 
of telling your doctor how much you want to nurse 
your baby. Ask him to su- _ [ Turn to page 49 


Exchange Outgrown Articles 


Mrs. HELEN A. ALEXANDER of Maplewood, 
Missouri, wishes there were some way to set up an 
article exchange in each community, where mothers 
trade in things no longer needed by their babies and 
get in return what they require for the next step. 

A number of enterprising mothers are doing this, 
Mrs. Alexander. No reason why any one of you 
shouldn’t start an article exchange where you live. 
A fine idea, indeed, in this time of scarcities. 

Do you remember some time back a Young 
Mothers’ Exchange from Mrs. Faith Huck of 
Greenwich, Connecticut, saying she was sending 
pamphlets on baby care to her service husband, as a 
link with the baby he had never seen? 

“I had thought he might not like it,”’ says a recent letter 
from her. “But he got home for two weeks when Pam was 


8 months old, and I turned her over to him completely. Be- 
fore I knew it, I was being told the correct way to feed and 
bathe her. He was proud of the fact that he knew as much 
as I did about taking care of her, and even quoted to me 
from the booklets. 

‘Now that he has gone back, I’m keeping him posted 
with all the baby booklets I can find. It makes him feel 
that he’s in the know.” 


Thanks again for many grand letters. Do keep 
them coming. 
Gladys Denny Shultz 


Young traveler learns independent ways. 
Those of us service wives who are still lucky 
enough to have husbands to follow [ Turn to page 76 
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Give a Mana Job 






profits of Peace... 


E YEN while all of us are devoting all our efforts to winning 

the war, we must remember that in our post-war world, the 

profits of peace can not be measured in dollars alone—they must, 

also, be measured in decent living conditions for all; in a sense 

of shared responsibility for conditions in this post-war world; in 

the expectation of financial security through steady employment. } 
All these profits will be conditioned by money and men working 

together. When money and men are idle, we have hard times. \ 
When money and men are working together, everyone has money 

to buy what he needs and wants. 

In this post-war world, Youngstown Pressed Steel will again 
make the YOUNGSTOWN kitchens that have brought so much 
convenience and beauty into thousands upon thousands of | 
‘American kitchens. These new YOUNGSTOWN kitchens will 
offer even greater freedom of choice in equipment and arrange- 
ment so that each housewife can suit her own ideas, her own 
house, and her own pocketbook. | 

The better YOUNGSTOWN kitchens are, the more house- f, 
wives will buy. The more they buy, the more people will have [ 
jobs. i 
Youngstown Pressed Steel will be building and sharing the [ 
profits of peace with those who buy YOUNGSTOWN kitchens 
as well as those workers who help to supply them. 

The American people —capitel and labor — industry and 
agriculture — concentrating on keeping money and men at work, 
can provide jobs for returning soldiers, war workers, and every 
other worker. 


In this responsibility to GIVE A MAN A JOB 
PUT DOLLARS TO WORK / 
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SHARE THE PROFITS OF PEACE 
Youngstown Pressed Steel is determined to do its part as soon , 
as it has completed its war job. / 
YOUNGSTOWN PRESSED STEEL DIVISION 
MULLINS MAUFACTURING CORPORATION 

WARREN, OHIO 
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YOUNGSTOWN PRESSED STEEL DIVISION 
MULLINS MFG. CORP., DEPT. B-144, WARREN, OHIO 












Please send me YPS catalog, Get Please send me Loose Leaf Scrap Book 
\\ Acquainted with Your Kitchen” for kitchen ideas price 35¢ ig Cash. 
Send for the new YOUNGSTOWN booklet, “Get 1 plan to build C] 1 plan to remodel C] 
Acquainted with Your Kitchen”, and start to plan : NAME _ ' 









for a YOUNGSTOWN kitchen NOW. This booklet 
is full of helpful ideas, whether the kitchen is to be 
built or remodeled. 
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Just a half-minute boil for Jellies -—and 
more finished glasses from your fruit! 


@ Sure, jelly-making’s fun—today. 
Just follow easy, speedy recipes in 
every box of this modern powdered 
pectin. Sure-Jell helps all ripe fruits 
set just right. Makes your jams and 
jellies jell so quickly—look so pretty 
—taste so wonderful—save so much! 

With Sure-Jell you average nine 
glasses, instead of the six you’d get 
from the same amount of fruit by 
grandma’s “‘boil-down” recipes. Sure- 












SuRE-JELL 


Jell jells jellies with a half-minute boil; 
jams jams with a minute’s boil. 

Sure-Jell’s short-short boil saves 
the freshness, the full-ripe goodness 
of the fruit... Mmmmm. The flavor 
of jams and jellies made with Sure-Jell 
sure makes them delicious alternates 
for butter! 

Buy Sure-JELL today. See how very, 
VERY easy it is to make jelly and jam 
with this modern powdered pectin! 


Save Food, says Uncle Sam. 


O.K. Uncle! Watch 
your nieces turn 
\ their garden fruits 
into thrifty, nour- 
3% ishing, unrationed 
jams and jellies! 








America’s Fastest-Selling Powdered Pectin Product 
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YUM-M-M-M... 


Tantalizing Smoky Bacon 
for All Meals 


Your meat man has your favor- 
ite brand of bacon—and plenty. 
Keep it at hand to bring mouth- 
watering zest to quick summer meals. 

Of course, you’ll cook that bacon 
to keep its sweet, smoky taste— 
that means gentle heat and care. 


Te pan fry: Place bacon in a cold 
frying pan. Cook slowly. Turn to 
brown evenly. If you like it crisp, 
drain off fat as the bacon fries. 


To broil: Place on broiler 3 to 5 
inches from broiler heat. Turn once. 


Bacon drippings: Don’t waste a 
drop. Strain. Keep fresh and sweet 
in refrigerator. Use this precious 
fat for vegetable sauces; seasoning 
old-fashioned wilted lettuce; as 
shortening in muffins and _ spice 
cakes; for pan-frying. Any extra fat 
goes to your meat dealer, of course. 


I. Bacon gets a bake. Open the 
package and place in shallow baking 
pan. That’s right, don’t stop to pull 
off each slice. They'll separate as 
they sizzle. If you like bacon in flat, 
long strips, place an inverted cake 
rack over the top. Bake at 375° to 
400°. No turning, no watching. 
Takes 8 to 10 minutes, depending on 
your bacon preference. 


2. Plenty for the crowd. There 
you are—perfection itself. But you 
prefer bacon in rippling waves? 
Then forget the cake-rack cover. 
For bacon curls, give each slice a 
quick roll-up with a fork as it goes 
to the platter. 


3. 12-minute broiler meal— 
meat, vegetables, potatoes all in one. 
Baking pan beneath broiler rack 
houses small-sized cooked potatoes 
and sunshine-yellow corn. These 
get a 4-minute preheating while 
you put the bacon strips and seasoned 
tomato slices on rack. Bacon fatdrips 
thru rack and flavors corn and pota- 
toes. Then broil all about 8 minutes. 


4. Luncheon sandwich plate. 
This is rated No. 1 luncheon favorite 
at one of the country’s largest tea- 
rooms. You start out with a slice of 
rye bread, then crisp garden lettuce, 
Swiss cheese, and sliced chicken 
with Thousand Island dressing over 
the top. Crown with crimson tomato 
and hard-cooked egg slices. Garnish 
with ripe olives and pickle chunks. 
Now tuck hot, crispy bacon alongside. 
Fit for a feast! 


5. Bacon and red apple rings. A . 


supper platter supreme—apple slices 
to accompany savory bacon. Brown 
unpared apple slices lightly in bacon 
fat. Sprinkle with sugar. Add a smidg- 
en of water. Cover. Simmer tender. 
Now to the bacon platter. Watch the 
family go for this flavor combination. 
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IF IT’S FRIGIDAIRE 
IT’S DEPENDABLE 





“Ce arrille and Summez, 
with no vacahon, 
Srigidaire yee 

sewed over 12 full years” 


| Typical of expressions from 











| Frigidaire users everywhere 

















Food Fights for Freedom! 
Grow more and 
can more food! 
Fight food waste! 














Frigidaire, busy with war production... 
today is no less proud of the millions 
of Frigidaire products, made in peace- 
time, now serving their users so well, so 
dependably, in so many helpful ways. 


Today when food is carefully rationed be- 
cause of the needs of our armed forces, 
millions of Frigidaire refrigerators are 
helping American homemakers protect the 
food they buy and make it go farther. 

Hundreds and hundreds of users have 
written to tell of Frigidaire’s faithful help 
and dependable service. We are pleased, 
for safeguarding this dependability has 
been an aim of the whole Frigidaire or- 
ganization: the plant worker, the dealer, z , Ey recent | 
and the service man. 4 

To continue to make Frigidaire products 
America’s first choice is our goal for the 
future. The fulfillment of our plans must 
await Victory. But one thing is certain: 
there will be more and better Frigidaire 
products for more people—and in their 
making, more jobs for more men! 





+ig8 





Free! Get this New Booklet from 
your Frigidaire Dealer 


Just released! “*101 Re- 
frigerator Helps”’ for all 
refrigerator users! 36 
pages of timely helps! Get 
your free copy from any 


‘gx FRIGIDAIRE 











Frigidaire Dealer. Look for ; S _ = “3 ; én Wer Production Division of 
his Frigidaire store sign; = : 
#*  findname in classified tele- Many of the Frigidaires we hear about GENERAL MOTO eS 
phone book under REFRIGERATORS; or have been in service ten years or more. 
write Frigidaire, 496 Taylor St., Dayton 1, Others, like this 1942 Frigidaire Cold Peacetime builders of 
Ohio. In Canada, address 75 Commercial Wall Refrigerator, represent the very ELECTRIC REFRIGERATORS + RANGES + WATER HEATERS 
St., Leaside, Ont. latest in refrigeration. Indeed, it is this HOME FREEZERS + ICE CREAM CABINETS 
Listen to Frigidaire that will become the standard COMMERCIAL REFRIGERATION + AIR CONDITIONERS 
GENERAL MOTORS SYMPHONY OF THE AIR... for peacetime comparison. 
etna Sinn WE teed BEVERAGE, MILK, AND WATER COOLERS 
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took what oran ge juice adds to 
breakfast! 


Two things are wrong with the skimpy breakfast most 
people eat. It won’t carry you through a good morning’s 
work. It cuts your chances of getting your day’s vitamins 
...especially C. That’s why government, medical and nu- 
trition authorities say it’s so important to get the right 
morning meal. 





WITHOUT ORANGE JUICE, breakfast 
supplies this much of a day’s needs: 


FULL QUOTA 














a 70° 0c 


0 VITAMINS “OTHER VALUES~ 


Ca=Calcium Fe=Iron Pro=Proteins Cal=Calories 











Whole-grain or “‘restored”’ cereal with milk, an egg and 
buttered toast is a good start. Yet like most foods (even 
most fruits and vegetables!) they lack vitamin C. And 
studies prove that when you miss vitamin C at breakfast 
you're almost sure to fall short of your quota for the day. 





WITH ORANGE JUICE, breakfast 
supplies this much of a day's needs: 


FULL QUOTA 



















Afafogc|c{r]r 
0 VITAMINS “OTHER VALUES” 


Ca-Calcium Fe=Iron Pro=Proteins Cal= Calories 











But add a golden glass of fresh orange juice and look 
what happens! You get your full day’s quota of vitamin C. 
Boost your supply of other vitamins and food values, too. 
And there’s nothing like the delicious, appetizing tang 
of fresh orange juice to start your morning singing! 


By planning for vitamin C you have solved a big problem. 
You need more C than any other vitamin and you need 
it daily. It helps prevent fatigue and infection, protects 
teeth and gums, and keeps you feeling young! 


Oranges are your best practical source of vitamin C. One 
6 to 8 ounce glass of delicious juice insures your daily 
quota, together with a healthy bonus of A, B,, B, (G), 





calcium and other needed minerals. 
Cool orange salads and fresh fruit cups are perfect hot- 
weather treats! Easy to fix, too. And don’t forget sweet, 


= ki t 
juicy oranges for the lunch box and between-meal snacks. Ee | i a S$ 


Save shopping trips by ordering a week’s supply of trademarked Sunkist Oranges. They CALIFORNIA ORANGES 


are ‘‘good keepers,” the finest from 14,500 cooperating California-Arizona growers. 





Copyright, 1944, California Fruit Growers Exchange 
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Creamed Vegetable Medley 


Cooks’ Round Table 


REG. U. &. PAT. OFF. 


@ of Endorsed Recipes == 
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“*Potatoes sport a garden dress under golden sauce’”— 


onions cooked potatoes com 
4 cup chopped 1 cup sliced, cooked 

green pepper carrots 
2 tablespoons en- lf cup grated 

riched flour American cheese 
2 cups milk Salt and pepper 
Cook onions and green pepper in small amount 
of hot fat until tender. Blend flour and milk; 
gradually add to onion-green pepper mixture; 
cook until thick and smooth, stirring constantly. 
Add cooked potatoes and carrots; cover; heat 
thru. Season. Add cheese; stir until melted. 


Serves 6 to 8.—Mrs. R. Nolan, Huron, S. Dak. s 


Squash With Onions 


, 


**Forthright onion flatters squash’s blandness”— 


ETABLES FOR MIDSUMMER 


Sliced zucchini or Butter or vitaminized 
other summer squash margarine 
(about 3 cups) Salt and pepper 
2 small onions, sliced 
@ Cook squash and onions, covered, in small 
amount of boiling, salted water until just tender, 
15 to 20 minutes. Drain; add butter. Season. 
Serves 4.—Mrs. W. Lewis Jordan, Douglas, Ariz. DD 


VEG 


Squash Creole (Not //lustrated) 


4 cup chopped bacon 1 cup hot water 

4 cup chopped onion 1 cup catsup 

3cupscubedsummer Salt and pepper 
squash 

Lightly brown bacon; add onion; cook until 

golden. Add remaining ingredients. Cover. Sim- 

mer until just tender, 15 to 20 minutes. Serves 4 

to 6.—Mrs. John Shaford, Inwood, Calif. 


Corn °n’ Cabbage Summer Salad Loaf 


“Green and yellow—crispy-bacon flavor—catch the “Creamless, yet it tastes like a luscious mousse with a lemon tingle!” — 
family’s appetite” 
ltablespoon (lenvelope) 1 cup mayonnaise or 
unflavored gelatine salad dressing 
4 cup cold water 1 cup chopped celery 
1, cup lemon juice 14, cup chopped green 
1 1-pound can salmon, pepper 
flaked, or 2cups flaked 1/2 teaspoon salt 
tuna 
he Soften gelatine in cold water; dissolve over hot water. Add remaining ingredients. 
Mix lightly. Salmon or tuna should be in large flakes. Pour into oiled mold; chill 
until firm. Unmold; garnish with egg slices, cucumber sticks, and lemon.—Mrs. Ada 
B. Henreckson, Lynn, Massachusetts. 


4 or 5 slices bacon 3 cups shredded 

lf cup hot water cabbage 

1 teaspoon sugar 1 cup cut, fresh corn 

1 teaspoon salt 

Fry bacon until crisp and brown; remove bacon; 

add water, sugar, and salt to bacon fat. 
Heat to boiling; add cabbage and corn; cover. 
Cook until just tender, about 7 minutes. Sprinkle & 
with paprika; garnish with the crisp bacon. 
Serves 6.—Mrs. A. W. Winter, Indianapolis, Ind. 
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MAKE-A-MEAL SALADS 
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Armour’s Star Frankfurters with Potato Salad 


8 Armour’s Star 2 tbsps. vinegar 
Frankfurters ¥4 cup finely minced 

¥ cup finely chopped green pepper 
green pickle relish 3 minced sweet 


vinegar. Let chill, then add remaining 
ingredients, salting to taste and add- 
ing enough salad dressing to thor- 


ke the mos+ 





New hot meals with 


Armour's Star Sausages 


Save work... save time... plan more meals with 


Armour’s Star Sausages. Dozens of meat-rich 


varieties are made today! 


For hot or cold dinners, there’s 
an exciting variety of Armour’s 
Star Sausages from which to 
choose. Each so different and 
tempting in flavor, that you 
can keep your family’s appe- 
tites intrigued all through the 
summer! 

And these fine Armour’s 
Star Sausages and Meat Loaves 
solve many problems for you! 

They’re wonderful time and 
work savers, for these meats 
are already cooked when you 


They’re very nutritious, too. 
Provide the same high quality 
proteins and vitamins of meats 
you prepare at home. In fact, 
because Armour slow-cooks 
these choice meats, under rigid 
controls, Star Sausages and 
Meat Loaves often bring you 
higher food values than meats 
cooked in the home. 

Here Armour shows you 
how to fix three taste-appeal- 
ing hot meals with ready- 
cooked Armour meats. Follow 


pickles oughly moisten. Potato salad im- get them. And for the same the recipes—and they'll be- 
SALAD: 3 Cloverbloom Eggs, proves on standing for an hour or reason, they’re fine budget- come favorite meals in your 
1 quart cubed cooked _ hard cooked and more 4 Ss ' ; 
potatoes diced ; stretchers, because there’s no home! More meat-stretching 
% cup finely minced Salt to taste Frankfurters: Cut a long split in shrinkage — no waste. That Armour recipes will appear 
onion Salad dressing to each Frankfurter and fill with relish. means more servings per pound! next month. Watch for them, 
eeTes Place in pan and set 4 to 5 inches 


Salad: Cook potatoes in boiling 


under broiler until heated through 


salted water until tender. Cube, and (about 6-7 minutes). Serve with the 
while still hot add the onion and _ saladand freshspring onions. Serves 4, 






Garden Supper Armour’s Star Bologna-Carrot Scallop 


8 half slices Armour’s 3 tsp. salt 
Star Old Fashioned _ Pepper to taste 
Loaf (about % Ib.) 1 tsp. grated onion 


4slices Armour’s 2 tsps. salt 
Star Bologna lg tsp. pepper 
4 cups thinly 4 cup finely chopped 


melt butter and blend in flour. Add 
milk gradually and stir until thick- 
ened. Add seasonings and parsley. 


time cook peas in boiling, salted 
water until tender and season with 
butter or margarine. Place slices of 


atoe . oree "ed cz s arsley 
Mec torn the — Old Fashioned Loaf on rack, 4 inches 2 — a ‘cama sliced Arrange carrots and onions in al- 
asenwamnad asin Saupe coshed pens under broiler and broil 1% to 2 Cloverbloom onions ternate layers in a casserole. Pour 
minutes to the side or until lightly Butter or 4% cup breadcrumbs — white sauce over top. Butter bread 
Stuff tomatoes thus: Hollow the to- browned. Serve with vegetables on Mayflower 2tbsps.Cloverbloom — crumbs and sprinkle over top. 


Butter or May 
flower Margarine 
for crumbs 


Margarine 
2 tbsps. flour 
1% cups milk 


matoes and mix the pulp with the chop plate as illustrated. 4 servings. 
corn, seasonings, onion and green 


Bake in 375° F. oven for 45 min- 


This is a fine supper for all you utes. Just before serving, arrange 





pepper. Refill the tomatoes and bake ‘Victory gardeners. Be sure to save Cook carrots for 10 minutes in half slices of lightly browned bo- 
30 minutes in a 400° F. oven. Mean- this recipe to use all summer. small amount of water. Meanwhile —_logna on top. 4 servings. 
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For finest quality and 
flavor ask for Armour’s 
Star Ham and Bacon 
Star Beef 

Star Lamb and Veal 
Star Sausages 

Star Canned Meats 


Cloverbloom Poultry 
and Dairy Products 


Armour 
and 
Company 


: seal et 
CEA TF o: 
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RECIPES FOR 


So Good Vegetable Plates 


The meals appear on page 333 


Ham Salad Rings 
[A Tasting-Test Kitchen Endorsed Recipe] 


““Summery, refreshing. The mayonnaise 
is in the salad” — 


V4 teaspoon salt 
4 cup 
mayonnaise 

1 cup chopped 
green pepper 

2 cups chopped 
cooked ham 

14 cup chopped 
red pepper 
or pimiento 

1 cup chopped 
cucumber 


2 tablespoons (2 
envelopes) un- 
flavored gela- 
tine 

'4 cup cold water 

2 cups hot water 

2 tablespoons 
lemon juice 

2 tablespoons 
prepared 
mustard 


Soften gelatine in cold water; dis- 
solve in hot water; add lemon juice, 
mustard, and salt. Chill until par- 
tially set. Combine remaining in- 
gredients; fold into gelatine mix- 
ture. Chill in oiled individual molds. 
Serve on crisp lettuce. Serves 6. 


Cook Vegetables to Keep That 
Garden-Fresh Flavor 


e Use only a small amount of water. 
It will heat to boiling in no time, 
won’t rob the vegetables of their 
goodness. 


e Put vegetables into boiling water. 
When the water resumes boiling, 
turn the heat low—just high enough 
to keep up the active steaming. This 


method speeds the cooking, keeps 
the color bright, the flavor fresh. 


e Use a snug cover to hold the 
steam and to keep it swirling around 
the vegetables. 


e Don’t peek; don’t stir. Every time 
the lid comes off, out puffs precious 
steam. Then cooking takes more 
water, more heat, more time. 


e Make note of the very shortest 
cooking time it takes for a just- 
tender vegetable. That near-crisp 
texture is the secret of having the 
family say, ‘“‘More, please!” 


e Cook vegetables in the jackets 
whenever possible. You get all the 
good that lies next the skin. If you 
don’t want to serve the vegetables in 
jackets, it’s no trick to slip them off. 


e Know how to pan a vegetable? 
Heat kitchen fat or salad oil in 
heavy pan. Add vegetable. Cover 
tightly. Cook slowly till just tender. 
Favorites this way are cabbage, kale, 
spinach, cubed summer squash. 


Arrangement on page 32 is by 
Fae Huttenlocher 


Co-operating with Better Homes ©& 
Gardens: Franciscan plates, Younkers, 
Des Moines, Ia., salad dressing 
bowl, Tatman, Inc., Chicago. 








Nurse Your Baby? Sure You Can! 


[ Begins on page 40 | 


pervise the baby’s care in the nursery 
with that in view. 

Dr. Tyson says there’s a tendency 
in hospitals to give a formula too 
soon. Baby then learns to prefer the 
ease of a rubber nipple to the harder 
work of extracting his dinner from 
his mother’s breast and, not being 
hungry, may lie down on the job. 
Your doctor can see that this doesnt 
happen unnecessarily. 

Your part is not to worry if your 
baby loses weight for a while after 
birth when he’s getting nothing but 
the colostrum which your breasts 
secrete for the first few days. The 
doctor will be watching to make 
sure the weight doesn’t drop too far. 
And there’s nothing like a hungry 
baby tugging at Mother's breast 
to stimulate the flow of her milk. 


A good start for your baby. [The 
usual procedure for getting a nor- 
mal, strong baby off to a good nurs- 
ing start is as follows (a premature 
or weak infant requires special care, 
so this will not apply to it): 

First, there’s a rest period of from 
six to 12 hours after birth for both 
mother and child. During the fol- 
lowing 24 hours, the baby is put to 
the breast three times a day, and 
allowed to nurse not more than 
three to five minutes on each breast. 
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During the second 24 hours, 
Baby nurses four times daily, and 
for five to 10 minutes on each 
breast. From this time on, he usually 
is suckled every four hours, on one 
breast at a feeding, from 10 to 
20 minutes at a time. 

Probably the nurse won’t have 
time to linger when she brings your 
baby in, so make the following 
things your responsibility. See first 
that he gets the whole nipple in his 
mouth, including the brown circle 
around the base. If those toothless 
gums of his clamp down on just the 
tip, he'll speedily reduce it to raw 
meat, I'm warning you! 

Watch the time. When it’s up for 
that period, break contact by gently 
disengaging Baby’s mouth. Don’t 
attempt to pull the nipple out, for a 
lusty infant will hang on like a bear 
trap, and it might be injured. If 
your nipples are tender, don’t hesi- 
tate to stop the performance before 
the time is up. Keeping them in 
good condition is tremendously im- 
portant, and the hungrier Baby is 
next time he comes in to you, the 
better he'll nurse. 

Never let Baby keep the nipple in 
his mouth, chewing on it, after he 
has finished eating. If a nipple be- 
comes sore or cracked, tell your 
doctor at once. [ Turn to next page | 


49 





Betty Hurron... 
starring in the Paramount Picture: 
‘And The Angels Sing,’’ 
enjoys a tall, cool glass 


of brisk Lipton Tea. 





Betty Hutton says: 
“I love that BTiSk LIPTON flavor!” 


f 





Berry ECHOES the very words of the So completely lifferent from W ishy- 
tea experts... 


“Brisk” 


lively, swell-tasting Lipton flavor! 


washy, flat-tasting teas 


for fresh, And just wait till you taste Lipton’s 
That’s the true test of fine tea. 
Inferior teas taste But not 


Lipton’s! Always the same matchless 


is their word 

od 
This marvelous tangy briskness is weak. 
what makes Lipton’s so much tastier, 


so wonderfully smooth and mellow. flavor because it’s brisk! 





ON THE DOCKS of Cal- 
cutta, tea is loaded for 
all parts of the world. 
Chests from famous tea 
gardens contain teas 
which are brisk-tasting 
—like Lipton’s. 


LIPTON TEA 


Brisk flavor—never flat! 
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DON'T FORGET 
Chili “Con Carne, Ham, Chicken, the 


other delicious Fluvor-Sealed prod 





Start of a perfect day 


SPAM 


COLD OR HOT... 


SPAM HITS THE SPOT! 
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*"Spam"' is a registered trademark. It identifies a meat 


packed only in 12-ounce tins made 


) exclusively by Geo. A. Hormel & Co., Austin, Minn. 
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Nurse Your Baby? Sure You Can! 


[ Continued from pre eding page ] 


Don*t overde. Comes one more 
period to watch out for, when you 
go home from the hospital. Most 
mothers overdo at this time, their 
milk supply decreases, Baby fusses, 
colic is suspected, and here again 
the tendency is strong to start bottle 
feedings. You be smart! Rest, build 
up your strength, save it for this vital 
business of suppiying Baby with his 
perfect food. 

But even if things have gone 
against you, don’t despair. Mrs. 
Whitney M. Trousdale of Olean, 
New York, whom I’ve quoted at the 
beginning of this article, had to con- 
tend with just about everything that 
can happen to a new mother, in- 
cluding losing her doctor to the 
army. Yet she succeeded in nursing 
her baby the full nine months in 
spite of it. She wrote her experience 
briefly to the Young Mothcrs’ Ex- 
change. I thought it so valuable that 
I asked her to enlarge upon it for 
the benefit of you other mothers. 

Mrs. Trousdale’s troubles began 
in the hospital when Baby Anne 
was allowed to nurse too long on 
empty breasts; the nipples cracked, 
and a nipple shield had to be used. 
Like most new mothers, Mrs. Trous- 
dale worried and as a result her milk 
supply diminished. She was deter- 
mined, tho, to nurse her baby and 
continued to drink a quart of milk a 
day and “‘water by the gallon” to 
increase the flow. 

After she got home from the hos- 
pital, she pumped her breasts out 
by hand, into a sterile bottle, to 
save her nipples. The process took 
from half to three-quarters of an 
hour each time. And here’s a tip 
on that, mothers. Mrs. Trousdale 
fed the milk she had pumped out 
four hours before. Then, after Anne 
had eaten, Mrs. Trousdale pumped 
out her breasts again. That way, 
Anne always had her meals on 
time, which helps a lot in building 
good eating habits in a child. 


Real trouble came. \Vhen there 
wasn’t enough breast milk, Anne 
got an ounce or two of formula in 
addition, but always took all the 
breast milk there was first. (Even 
half an ounce of this precious fluid 
is considered worth the trouble to 
mother and baby.) 

Then came real trouble. Mrs. 
Trousdale took cold, and woke one 
morning with a caked breast. Lac- 
tating mothers perspire freely, and 
hence are easy victims to colds. 
When she got up to feed the baby, 
she fainted. 


My DOCTOR was just leaving 
for the army. He knew the difficulties 
I had been having and suggested | 
give up nursing Anne, as I might 
develop an abscess. I was so disap- 
pointed I cried. My temperature 
shot up to 103°, and my husband 
called the doctor who was taking 
over the practice. 

‘The first thing I said to him was, 
‘Do vou think I will have to stop 
nursing Anne?? When he replied, 
‘I hardly think so,’ I was a different 
person from that moment on. In 
six weeks time I had loads of milk, 
and Anne could nurse directly from 
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the breast. During part of her nurs- 
ing period, I supplied milk besides 
to three different premature babies.”’ 


These ideas are valuable. \{rs. 
Trousdale gives the following sug- 
gestions for nursing success, in ad- 
dition to the ones earlier in this ar- 
ticle: 


1 “Cut out the 2 a.m. feeding as 
soon as possible. Your rest is most 
important in maintaining an ade- 
quate milk supply. Lie down to 
nurse Baby during at least the first 
six weeks, until the milk is coming 
plentifully. Take it easy generally 

2 ‘Drink a glass or two of water 
just before a nursing and all th 
liquids possible until lactation is 
well established. Continue to drink 
lots of water and at least a quart of 
milk a day (skimmed, if you'r 
watching weight as I am) thruout 
the nursing period. 

3 “If you really want to nurse 
your baby, don’t give up at the first 
sign of trouble, or because ther 
isn’t much milk at first. Realize that 
any extra time spent during the first 
few weeks in getting started will be 
repaid many times over later on. 

# “Don’t worry about how much 
the baby is getting as long as he is 
gaining some and not losing. Ther 
is often a wide discrepancy from 
week to week. During Anne’s first 
six months she gained as little as 
three ounces and as much as 13 
ounces in a week. Usually it was six 
to eight ounces. (A grand gain! 
G.D.S.) 

% “Don’t worry if the baby spits 
up. I did at first, but it was just a 
sign that she had had too much 
Don’t ever consider this a sign that 
the milk isn’t agreeing with the 
baby. There will be other signs if 
the baby is sick. 

@ “Don’t think, because your 
milk is rather blue and watery look- 
ing, that it’s too weak. Mother’s milk 
is practically always all right in 
quality. It’s the quantity we have to 
work for. 

7 “Ifthe supply seems to be grow- 
ing scanty, don’t resort immediately 
to formula. Get more rest and drink 
more liquids. Many people think 
that once the milk begins to dwindle, 
nothing can bring it back. My ex- 
perience proves otherwise. I worried 
my milk away when I was in the 
hospital and after I got home, but 
nursed Anne completely for nine 
months and had milk to spare. 

% “It isn’t necessary to be tied 
down if you nurse your baby. On 
occasions when I had to be away at 
feeding time, I left a bottle of my 
own expressed milk. If I didn’t 
have time to do that, I mixed a 
bottle of formula. Anne didn‘ 
mind.”’ 


" 
Tuars what one mother ac- 
complished, with all the fates seem- 
ingly against her. See what I mean 
by mental attitude? 

Follow Mrs. Trousdale’s example, 
Young Mothers. Make this a genera- 
tion of mothers that can claim 
proudly, ‘““My baby got the bes 
start in life a baby can have—o! 
mother’s milk.” 
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Ist TO IMPROVE WARTIME MENUS 
Ceo 
to WiTH REAL MAYONNAISE 
rst 
y RICH IN FOOD ENERGY 
f 
et Real Mayonnaise provides 
he almost the same amount of 
is food energy, spoonful for 
nk spoonful, as vitaminized 
of margarine, or butter! So easy 
ni to spread, too—for quick 
ut preparation of lunch boxes! 
Adds flavor . . . helps keep 
rst sandwiches fresh. 
rst 
re TASTY WHITE SAUCE 
oe For cooked vegetables, fish, 
i eggs, or croquettes. Beat % 
. cup Real Mayonnaise and '2 
| cup milk together with ro- 
- tary egg beater, in top of 
. double boiler, until smooth. 
Ka Add % teaspoon salt and Ye 
i teaspoon pepper. Cook 5 
fn minutes, stirring constantly. 
als 
] 
SIX aie > 
in! ,. 3 i 
« | RECIPE: BUFFET BOUQUET SALAD [2 Wee 
: a De 
a FRAY & 
h ° ° a ° ” > . 
.. | Brims with Vitamins ...Brims with Energy Pick-up \we 
— 
he . FINE FISH DISH— Mix 1% pounds cooked, 
i ve Sets off sparklers in your taste buds! flaked fish, 2 cups cooked, drained rice, % cup 
Real Mayonnaise, | tablespoon chopped onion, 
ur 1¥%2 teaspoons Worcestershire Sauce, % teaspoon 
»k - Exciting Fruits . . . Spicy Pears: Peel and halve 3 salt, Ye teaspoon pepper. Line a Nucoa’d mold 
ilk on 1 aioe wee: iii . with bread crumbs. Fill with fish mixture. Bake 
in pears. Cook 4 cup sugar, | cup w ater and 2 tbsp. cin- in hot oven (450° F.) 25 minutes. Unmold and 
to namon drops together 5 minutes. Add pears and garnish as illustrated. 
simmer until tender and delicately rosy. Chill. _ 
W- “d - \ 
shy Orange Slices: Halve 2 oranges. Loosen pulp so that a ally p th GROW MORE 
° e e —a° . e de . ° 
nk skin comes off in one piece. Slice the pulp. Kindy, "YOnnaise Clicate Cres You are doing a valuable war 
nk " 1 On] ade |; my job when you use available 
Melon Balls: Cut out enough to make | cupful far a Y ges tke the h ; . 
Je, . “xs & ake | Cuprul. nd SPices 8S, fresh SWe Ome foods wisely to stimulate your 
eX- Ripe Red Cherries: Pit enough to make ¥% cupful. ‘ family’s health and appetite. 
ied Real Mayonnaise helps make 
he Exciting Mayonnaise...Take | cup Real Mayon- left-overs attractive . . . helps 
ul ; j rg people enjoy 6 of the “7 Basic 
‘ne naise for its creamy richness and zesty flavor. Divide kinds of foods recommended 
; it up—put one-third just so in one orange shell; mix in ten U.S. “Good Nutri- 
1e¢ , , tion’”’ rules. 
dn another third with 2 tsp. orange marmalade and fill 
al another shell; fill the third shell with the plain may- 
ny ° ° ° 
wt 4 Onnaise topped with cocktail salted soy beans. 
la 
n't Crisp Greens .. . Arrange the fruit and the mayon- Ail 
naise in a salad bowl and garnish with fresh sprigs of 
= bitey-flavored, vitamin-rich watercress. Serve with 
m- Salad greens—as illustrated. 
an 
le, Fox 
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Through these 





OOors... 


Pass the Most Fortunate Women in the World 


Scientific designing is making the homes of 
American women models of comfort, beauty and 


serviceability. 


W here before, doors were just doors, now they re 
as carefully planned as a modern kitchen. Lead- 
ing in this new perfection is a door of tremen- 
dous advantages — the Mengel Flush Door! 


When you first see a Mengel Flush Door, you 
think: How streamlined its smooth surface, unbroken 


hy panels ! 


When you put your fingers on its beautifully- 
figured Weldwood Plywood and the door silently 
swings open at your touch: You're amazed at its 


lightness! 


When you have Mengel Doors in your own 


home, and you never have to worry about their 


Mengel Doors 
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warping, sagging or swelling: You wonder why no 
one ever thought of making doors this scientific way 


hefore! 


Like a honeycomb, they re “‘hollow-grid” con- 
struction. This gives them their unusual strength 
and lightness and excellent insulation qualities. 
These flush doors catch no dust — their smooth 
Weldwood Plywood surfaces have ho mouldings 
orledges for particles 





walls — rich mahogany, warm walnut, cool oak, 
figured gum or birch. 

When your door plans call for painting, gum or 
birch is your wood, These inexpensive hard- 
woods take paint beautifully and never show 
“orain raise. 

Happily, too, mass production makes the cost of 
Mengel Doors, in all standard sizes and shapes, 
so low it’s insignificant. 





of dirt to cling to. 





You ean choose 
Mengel Flush Doors, ~~ 
too, which exactly 
match the beautiful 


W eldwood Ply wood 


paneling on your 


factured and marketed by 
Louisville, hy. 


New York, N.Y. 





Mengel Flush Doors, Weldwood Ply- 


wood and Plywood Products are manu- 
THE MENGEL COMPANY 
UNITED STATES PLYWOOD CORP. 


Branches in principal cities. 


Ask your architect and builder about the 
advantages of Mengel Flush Doors now. 


Send for FREE Illustrated Booklet giving more informa 
tion on Mengel Flush Doors made of Weldwood Plywood, and 
showing many ideas, in full color, for beautiful, low-cost 


wood-paneled rooms 


UNITED STATES PLYWOOD CORPORATION 
620 West 46th Street, New York 19, N.Y 


Please send me a free copy of **Beautiful 


W ood— tor Beautiful Homes." 


Name 





Address 
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City Zone State 
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We Moved Our Own Trees 


By J. Minard Stevens 


Tue neighborhood skeptics had a 
field day when we first talked of mov- 
ing two 20-foot elms into the yard 
without any special tree-moving 
equipment. They just wouldn’t be- 
lieve a couple of amateurs capable 
of the job. Now, two years later, 
skepticism has yielded to admira- 
tion, for those fine young elms are 
giving needed shade to our back 
porch and terrace. A little foresight 
and planning enabled us to steal a 
10-year march on Dame Nature at 
a total cost of $10.00. 

Two years ago we found two 
suitable trees, vigorous American 
Elms, neither crowded nor deformed, 
on a half-cleared piece of ground. A 
talk with the farmer who owned 
them revealed that he would be 
glad to have the trees out of the way 
and that we might take them with- 
out cost. 


THe first step in preparing the 
trees for their change in address was 
root pruning, which we did that 
same spring. This important be- 
ginning was made by running a 
spade down to cut all roots in the 
top 18 inches of soil. A circle with 
a two-foot radius was laid out 
around the trunk, and we spaded 
around this line. This operation en- 
courages new feeder roots to form 
within the ball of earth that remains 
around the root system. 

It was late November that same 
year before we remembered to dig 
around the trees. We should have 





The guys prevent wind damage to 
the tree and ball while the leaf- 
and-straw litter in the trench fore- 
stalls breaking up of the ball by 
alternate freezing and thawing action 


done it earlier; chipping thru four 
inches of frozen ground filled with 
fibrous roots is a big chore. 


ARMED with an axe, pick, and 
shovels, we dug a two-foot trench 
to the depth of three feet around the 
circle we’d made when we pruned 
the roots. Before leaving the trees for 
Winter we guyed them well so high 
\.inds would not move them enough 
to break the balls. Finally we filled 
the trench with a straw-and-leaf 
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litter so the alternate freezing and 
thawing would not break up the ball. 

At the new location, holes were 
dug about two feet larger than the 
balls remaining on the trees. A 
layer of manure and a layer of good 
top soil were placed in these holes 
before filling them with litter. 

We hired a trucker in mid-March 
the following year; loaded up a 
borrowed three-block tackle, a few 


pieces of rope of various sizes, shovels 
and a pry bar, and three 12-inch 
planks. In our section of northern 
before 


Illinois, this should be done 





After the planking has been placed, 
the tree is laid over on its side and 
rolled out of the hole by some 
good, solid tugging on the tackle rope. 
The tree is lowered new 
position in much the same manner 


into its 


any thawing takes place; otherwise 
the ball and the ground around it 
will be covered with mud that makes 
the work difficult and uncertain. 

After backing the truck up to the 
hole in position for loading, we had 
to do some additional digging. We 
finally managed to tip the first tree 
directly away from the truck bed, 
allowing us to place the three planks 
well under the ball. A one-inch rope 
was passed around the ball to form 
a sling. One end of this heavy rope 
was fastened to the truck bed, the 
other to the block and tackle. 


We FOUND that by swinging the 
trunk 90 degrees, the ball laid on its 
edge ready to roll up the planking 
like a big wheel. From then on it was 
just plain hard work on the end of 
the tackle rope. 

Once it was on the truck bed, we 
turned each tree so that the trunk 
laid out over the endgate. It was 
padded and tied so it couldn’t sway, 
roll, or drag the branch tips on the 
ground. The trunks were padded 
whenever we had to put a rope 
around them. We realized that 
skinning off any bark would be 
highly detrimental. 

We lowered the trees into the new 
holes much as we had raised them. 
After being set in place they were 
straightened up by means of the 
block and tackle, and guyed to hold 
them in the desired position. We 
pruned them to bring the leaf areas 
into balance with the root systems. 
After filling the holes we mulched 
the entire area with a well-rotted 
manure. Our trees have been wa- 
tered as they needed it and have 
come thru two winters. In a few 
years we'll have full-grown trees just 
where we want them, 
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OXYDOL Washes 9° 


WHITE wrruouT BuEACHIG 


Its New “Hustle-Bubble” Suds are Richer in 
Washing Power! Even Biggest Washes Come Sparkling 
White and Clean with Sudsing Action Alone! 



























































SAVE CLOTHES IN WARTIME 


You'll love the clean, snowy-white 
washes that Oxydol gives—without 
hard rubbing, harsh bleaching or 
long washer runs! You see, Oxydol’s 
new “Hustle-Bubble” suds are so 
active they /ift dirt out! All your white 
things—except for unusual stains— 
come white without bleaching. 
Radiantly white! What’s more, Oxy- @ 
dol is so safe—safe for colored wash 
things, rayonsand yourown precious 
hands. Use Oxydol next washday! 


ef Ay ow 


OXYDOL WASHES 


WHITE 
WITHOUT BLEACHING 


Soap is made of vital war materials —so don't waste it! These 3 simple 
rules will help you save soap when doing your laundry and dishes. 











SOAP 
1. asure Oxydol— 


WASTE don t ‘pour! A little goes 


2. Save up dirty clothes 3. Scrape dishes well be- 
until you can do a full fore washing. » This wey 



















NOW IS THE TIME TO 
START YOUR PLANNING 


Whether you intend to build a new home or to remodel 
your present one, now is the time to start your planning. 

Study the space you want your bathroom or kitchen to 
occupy—plan the arrangement— provide for storage space 
—consider the architectural features—make up your mind 
on the kind of plumbing you want and, finally, plan the 





color harmonies. 
Planning is a lot of fun; and if you do this preliminary 


work now you will have your new bathroom and kitchen 
sooner when construction becomes possible. 

It is wise to check your plan with your plumbing con- 
tractor. His knowledge can often save you many dollars 
and his skill and experience are your assurance that the 
vital supply and waste lines are properly installed to 
guard your health. He will also be able to furnish Crane 
equipment as soon as it becomes available. 

CRANE CO., 836 S. Michigan Ave., Chicago 5, Illinois 
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PLUMBING - HEATING PIPE- FITTINGS - VALVES 
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Den-end of the Sheridans’ cleverly planned two-in-one. Second- 
hand couch bed cost $30, cushions and all. The lamps, with shades 
the Sheridans made from drapery chintz, totaled $10. Reproduc- 
tions of famous American paintings were $10 for the lot, including 
framing. Desk, bookcase, and two end tables, unpainted, came to $28 


Two Rooms From One 


By Christine Holbrook 





- and Michael Sheridan, residence Los Angeles, had 
a problem. Their small home had just two rooms on its 


ground floor—a living-room and a question mark. They 


couldn’t decide whether to turn this second space into a den 
or a dining-room. They needed both. Finally Toni had the 
bright thought of using half of it for each. So here it is— 
bright little dining-room at one end, using the view into their 
garden as part of their entertaining; comfortable den at the 


other with sleeping quarters to boot! 


Room’s dining-end. Unpainted drop-leaf table and four chairs 
of Modern design cost $20. It took $3 worth of paint to cover all the 
unfinished pieces in the room. Dime-store glass bowls hold ivy 
sprigs cut from the patio garden, with space in the corner presses 
below for their radio, typewriter, and work materials. By placing 
the table under the window the Sheridans have brought the view of 
the garden into the room, giving a delightful outdoor touch 


Julius Shulman 
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When the war is won, Emerson-Electric attic ventilators, kitchen venti- 
lators, and portable fans will again be available for making America’s 
homes more comfortable. Today, Emerson-Electric power-operated gun 
turrets and electric motors for aircraft are in active service on all battle- 
fronts of the world. 


Ve 


> Buy War Soude...and Keep Them! 





ELECTRIC 


MOTORS:-FANS — = ———"E— APPLIANCES 
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Home This low-Cos¢ Way 
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Ure’ re Cans... 


Gosh:she-loves. 


Rome. 























Desserts= 


Fruity and Frozen 


[ Begins on page 39 | 





Lime Sherbet 


“Serve in sherbet glasses, in a float, or 
your choice. So smooth and so cool! It’s 
made with milk’’ 


1 package lime- 1 cup top milk 
flavored gelatine 14 cup lemon 


1 cup hot water juice 
4 cup sugar 1 teaspoon grated 


2 cups milk lemon peel 


Dissolve gelatine in hot water. 
Add remaining ingredients; mix 
thoroly. Freeze firm in refrigerator 
tray. Break in chunks with wooden 
spoon; turn into chilled bowl; beat 
fluffy-smooth with electric or rotary 
beater. Return quickly to cold tray. 
Freeze firm. Spoon on as topper for 
fruit salad. Serves 6 to 8. 





Lemon Frozen Cream in 
Caramel-Rice Tarts 


“Mellow, fluffy—with lemon fresh- 


ness’ 


14 cup sugar 1 cup milk 

2 well-beaten eggs 1 cup top milk 

¥4 cup light corn 4 cup lemon 
sirup juice 


Gradually add sugar to eggs. 
Beat until light and lemon-colored. 
Add corn sirup, milk, top milk, 
lemon juice; mix thoroly. Freeze 
firm in refrigerator tray. Break in 
chunks with wooden spoon; turn 
into chilled bowl; beat fluffy-smooth 
with electric or rotary beater. Re- 
turn quickly to cold tray. Freeze firm. 
Serves 6. Caramel-Rice Tarts: Melt 
4 cup margarine and 1 cup brown 
sugar in heavy skillet. Cook until 
mixture bubbles, stirring constantly. 
Place 3 cups crisp rice cereal in 
greased mixing bowl. Slowly pour 
over it the caramel sirup—toss with 
fork to coat thoroly. Quickly press 
into greased individual pie pans. 
Chill. Careful, these are fragile. 
Remove from pans. Fill with Lemon 
Frozen Cream. Top with green mint 
patty and tuck a pretty rose on each 
plate. Makes 6 tarts. 


Peanut Batter Sauce 
(Not Illustrated) 


Combine 1 cup sugar, 1 table- 
spoon light corn sirup, 44 teaspoon 
salt, and 34 cup milk. Heat slowly, 
stirring until dissolved. Heat to boil- 
ing. Cover. Cook 2 minutes. Un- 
cover. Cook without stirring until 
slightly thickened, 5 to 7 minutes. 
Do not overcook; mixture thickens 










Nene FROM CAUSTIC 4) 
nw Copr. 1944, Clorox Chemical Co. 








Mike CLOROX 
CLEANLINESS 


q basic step in even 
your husiest house 








x ™=.! Irs SAFER to skip the 
less important jobs than to neglect 
a basic sanitary step that provides 
Greater Home Health Protection. 
Clorox is the easy, efficient way to 
sanitary home cleansing. It disin- 
fects, deodorizes, removes stains 
in routine cleansing of tile, enamel, 
linoleum, wood surfaces. Clorox is 
economical in use and it has the 
same full strength today as always. 
Simply follow directions on label. 


AMERICA’S FAVORITE BLEACH AND 
HOUSEHOLD DISINFECTANT 
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TIME TO THINK OF CANNING! 


Canning saves surplus foods from season 
to season . . 
from day to day. Both hasten Victory! 
Insist on strong, pliable WAXTEX— 
America’s handiest food-saver! 


WAXTEX 


HEAVY WAXED PAPER 


. WAXTEX saves left-overs 


The Menasha Products Co., Division of 
Marathon Paper Mills Co., Menasha, Wis. 


Food is a War Weapon! 
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FRENCHS IS SMOOTHER, 
CREAMIER. A BLEND OF fF 
THE FINEST SPICES AND 

MUSTARD SEED MONEY 
CAN Buy! 


@ . 7 
a) There’s nothing 
like a sizzling, 
juicy hot dog 
spread thick 
with French’s 
to pep up appetites. This famous 
golden mustard has a delight- 
fully different flavor—just try a 
jar and see! French’s is made of 
the finest spices and mustard seed 
money can buy-it brings out a// 
the good meat flavor. 











Largest Selling Prepared Mustard in U.S.A. today 
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on standing. Cool to lukewarm. 
Add 3 tablespoons peanut butter 
and }% teaspoon vanilla extract; 
blend. Makes % cup. 


Strawberry lIee Cream 
“Has that real berry-patch flavor’’— 


1 tablespoon (1 en- 2 cups crushed 
velope) unfla- strawberries 
vored gelatine 2 cups top milk 

l4 cup cold water 

2 beaten egg yolks 

34 cup sugar 

l4 teaspoon salt 

11% teaspoons 
vanilla extract 


eee 
2 egg whites 
14 cup sugar 


Soften gelatine in cold water; dis- 
solve over hot water. Combine egg 
yolks, 34 cup sugar, salt, vanilla, 
berries, and top milk. Add dissolved 
gelatine. Mix thoroly. Freeze firm in 
refrigerator tray. Beat egg whites; 
gradually add the 44 cup sugar; 
continue beating until stiff, and su- 
gar is dissolved. Break frozen mix- 
ture in chunks with wooden spoon; 
turn into chilled bowl; beat fluffy- 
smooth with electric or rotary beat- 
er. Fold in egg white mixture. Re- 
turn quickly to cold tray; freeze until 
firm. Serves 8 to 10. Sprinkle with 
crushed meringue (see Meringue 
Shells). Serve with crisp sugar 
wafers. 





Chocolate Mint Sundae 


“Present this cool green delectable with a 
splurge of satiny chocolate sauce”’ 


Freeze Mint Breeze (see recipe 
page 39). Serve with Chocolate 
Fudge Topper: Combine !%4 cup 
light corn sirup, 1 cup sugar, and 1 
cup water; stir to dissolve. Cook to 
soft-ball stage (236°). Remove from 
heat; add 3 1-ounce squares un- 
sweetened chocolate. Let stand un- 
til chocolate melts. Add 1 teaspoon 
vanilla extract; blend. Slowly add 
1 cup evaporated milk; mix thoroly. 
Cool. For hot fudge, heat sauce over 
hot water. Makes 21% cups. 


Cherry Blossom Sundae 
(See Vanilla Ice Cream, page 39) 


Add 4% cup maraschino cherry 
juice to milk and sugar mixture. 
Add ¥% teaspoon vanilla and 14 
teaspoons almond extract. Freeze 
firm. Beat smooth. Fold in 4% cup 
drained, chopped maraschino cher- 
ries. Return quickly to cold tray; 
freeze firm. Good as is or serve with 
Cherry Sauce: Combine 4 cup 
sugar, 44 cup corn sirup, 4% cup 
maraschino cherry juice, and % 
cup water; stir to dissolve. Heat to 
boiling. Cook until sirup spins a 
thread (232°). Remove from heat. 
Cool. Add 1 tablespoon lemon juice 
and '% cup drained, quartered 
maraschino cherries. Chill. Makes 
34 to 1 cup. 






















FRUIT BOWL MOLD 
(Serves 6; uses 4 pkg.) 


1 envelope Knox 
Gelatine 


4 to % cup sugar 
(depending on 
14 cup cold water sweetness 
1 cup hot fresh desired) 
fruit juice or left- 2 tablespoons 
over juice from lemon juice 
canned fruit 14 teaspoon salt 
Soften gelatine in cold water. Add 
sugar, salt and hot juice. Stir un- 
til dissolved. Add lemon juice. Mix 
thoroughly. Pour into a mold that 
has been rinsed in cold water. Chill 
until firm. Unmold. If desired, this 
may be garnished with any fresh 





Sing a song of 6 cents... 
That’s all it costs to buy 
9 full feet of ROYLEDGE 
To make your shelves look spry. 
No tacks, no laundering, the 


“doubl - edge” won’t curl — 
and it’s so lasting. 


Rouledge 


SHELVING 9 FT. 6F 












Home-made Flavored Gelatine Dessert! 


or canned fruits or berries. 


REAL fruit flavor...that’s what 
you get when you take juice from 
fresh fruit (or plump, juicy 
canned fruit) and add pure, plain 
Knox Gelatine for this easy des- 
sert! Real, good vitamins, too, that 
imitation-flavor products do not 
have! Taste the difference. See if 
you'll ever go back to imitation- 
flavor gelatine dessert powders. 


FREE—write to Mrs. Charles B. 
Knox, Box 87, Johnstown, New 
York, for a copy of her new 40- 
page recipe book, just off the press. 


KNOX GELATINE 


can have bright, 
SPARKLY windows 
too!” 





Don’t envy a neighbor’s bright 
windows! Instead—clean yours 
with Bon Ami Cake. It not only 
wipes away streaks and grime in 
a jiffy... but leaves the glass un- 
scratched, polished crystal-clear! 


USE IT SPARINGLY!...A thin coating 
of Bon Ami will do. Then wipe 
off while still damp—and see if 
yours aren’t the cleanest, bright- 
est windows on the block! 


Seaose F 





‘hasn't scratched yes |"* 


Bon Ami Cake 








“a LEAVES NO OILY FILM 



















Speed the Victory Name. 2 —— - 
—with MORE 
War Bonds! Address 
City. State. 


58 


Mi 
id 
a 

ft 
. 


aoa 


~ 








Here’s how you'll feel about 
your Eagle Certified Insulation Job! 


Yes, you’ll be proud —and grateful, too— because an Eagle Cer- 
tified Insulation Job will bring you new, almost miraculous year 
*round comfort. 

A wall-thick layer of Eagle insulation actually stops heat and 
cold better than a concrete wall twelve feet thick! When hollow 
spaces in walls and roof are filled with Eagle Mineral Wool, heat 
and cold are turned back—kept outside. 


WHAT IS AN EAGLE CERTIFIED JOB? 


1. An Eagle Certified Insulation Job is based on an accurate 
survey of your property. Insulation is applied in accordance 
with rigid specifications. It is applied every place necessary. 


Material is fireproof, water-repellent, does not “settle.” It is 
chemically and physically stable—lasts a “housetime.” 


S 


3. Insulation is pneumatically blown to the correct thickness into 
sidewalls and ceiling areas, without mess or trouble. House 
is completely sealed against outside heat and cold. 


4. Proper ventilation wherever necessary (without which trou- 
ble-free results cannot be certain). 


5. You receive a certificate indicating a certified complete job 
has been done, 


6. Benefits: your home will be as much as 15° cooler this sum- 
mer—including top floor rooms; you’ll save up to 40 % on fuel 
next winter! You’ll have greater fire protection, less dust, less 
outside noise inside. Maximum comfort all year ’round. 


INVESTIGATE BEFORE YOU 
INSULATE! 

Contact your Eagle Contractor 

There’s one near you. He will 

gladly furnish full particulars 

on your Eagle Certified Insula- 

tion Job. 


The Eagle-Picher Lead Company 
Dept. B-74, Cincinnati (1), O. 
Gentlemen: Please send me 
complete facts about a Certified 
Job with Eagle Mineral Wool 
Insulation. 


0 For Present Home 
0 For New Home 


EAGLE INSULATION 
for homes 


Made by the makers of Eagle White 


Lead for all fine painting 











$$$ 





THE DIARY 


of a Plain Dirt Gardener 


REG. U. 8. PAT. OFF. 


By Harry R. O’Brien 


Guly / ie on the chilliest July 


morning hereabouts 
since 1892 and did some spading be- 
fore breakfast, at some ground to be 
made ready for transplanting peren- 
nial divisions. 

After breakfast, out came Maggie 
with a basket. David pushed the 
wheelbarrow to a shady spot on a 
path north of a big shrub. Then he 
began pulling up pea vines and 
bringing them to her. She pulled off 
the pods. Thus working, the rest 
of our peas were liquidated. Then 
indoors, Maggie spent the rest of 
her leisure time shelling and canning 
those peas in the pressure canner. 

Outdoors too, David and I cut off 
faded blooms of peonies. Chopped 
out bigger weeds from same. Started 
in to weed perennial beds. Just as 
the sun went down tonight, gave 
roses another treatment of sulfur to 
slap down blackspot. And dear me 

I saw some bean beetles on my 
beans. So these too were given 
proper dust. 


Out in the morning 

Guly 2 chill, while the rest of 
family still slept, to see my beans. 
What a pleasant sight I saw. Those 
bean beetles that had been eating 
away last night were dead. Most of 
them had dropped to the ground. 
By the way, I dusted the canta- 
loupe vines the other night. These 
are now growing rapidly. Ever since 
they came thru the ground, I’ve 
kept dust on them. I have seen just 
one of those pesky beetles on them 





“IT tied a big bandanna to the arm of 
the scarecrow and no crows returned” 


this year—and that one dead. I’m 
using a ready-mixed dust, prepared 
in accordance with recommendation 
of our state entomologists. This same 
dust would also work on cucumbers 


—of which I have none. 

The crows were at my 
July 3 third planting of sweet 
corn again this morning, in spite of 
my moving the scarecrow there late 
last month. Were pulling up and 
eating the sprouting kernels right 
under shadow of said scare. David 


and I hunted up the family shotgun 
and found some shells. But by the 
time we got back, the crows had 
departed. 

I also took out a big red bandanna 
handkerchief and tied it so that it 
will wave in the breezes from arm of 
scarecrow. Maybe red motion will 
keep the crows away. (Later note: 
This worked. No more crows came 
back. Corn was saved.) 

Out about lunch time to look 
things over and saw a plant of 
Brussels sprouts being woefully eaten 
by some new kind of worms of a 
sort of light yellow to green, with a 
dark stripe down the center of back. 
I hotfooted it back to house to 
look ’em up. I think they are beet 
webworms. Luckily they are killed 
by the same dust that works on ordi- 
nary cabbage worms. This is a 
business that I'll take care of 
promptly. 

Also I decided to jump the gun on 
Independence Day and make our- 
selves a little bit more independent 
of ration books and coupon points 
by beginning the fall garden—two 
to four weeks too early, I fear, and 
maybe in wrong sign of moon. 

Anyhow, I cleared off and culti- 
vated spaces in early garden where 
peas, spinach, and lettuce had al- 
ready flourished and gone. Here I 
sowed snap beans, carrots, beets, 
winter radishes, Chinese cabbage, 
leaf lettuce. Elsewhere I also put out 
a few more navy beans in a vacant 
spot. (Later note: These all did 
well, tho the stand of carrots wasn’t 
as good as it might have been.) 

It was long after sundown when 
I finished. I quit, with Maggie still 
out in the twilight clipping off 


faded rose blooms. 

Took a holiday today 
Guly 4 from outdoors. I did 
intend to mow some weeds but 
couldn’t find the scythe. It’s lost 


somewhere. 
g /, 5 Those worms are sure 
uly gone from the Brussels 
sprouts. Evidently the dust did the 
business. Work today was going up 
and down with a sharp hoe, chop- 
ping out such weeds as survived 
previous cultivation. As plants grow 
toward maturity, I ease up on culti- 
vation so roots won’t be disturbed, 
and fight weeds by chopping out 
and scraping surface. David, down 
on knees, was digging weeds from 
bean rows with trowel. 

After yesterday’s shower, renewal 
of dust is called for on everything. 
I went out with duster and tried the 
roses. But the wind blew so strong, 
the dust just sailed away over the 
landscape. So I quit. Can’t dust 
properly unless air is still. I wonder 
how folks out on the Plains or farther 
west ever get any dusting done, for 
the wind blows there all the time— 
or so it seems. [Turn to page 61 
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SHE LIVES IN A TENT, with a slit-trench nearby. Her “‘children’’ now are wounded men. 
She has been bombed and shot at . . . put aside almost everything a woman wants, and 
deserves. At battlefronts around the world, she watches over your sons and sweethearts and 
fathers and husbands. None of us can ever repay this debt to her. But we—all of us— must see 
that all America’s women who have sacrificed so much in the war get a better 
America afterward. An America of greater opportunity. Better jobs 

for their men. Finer homes for themselves . . . comfortable, con- 

venient, well-equipped as never before. Today, the AVCO job is 


Homeless Angel eee making war goods... airplane engines, propellers, precision parts. 


n 4 But when we can finally turn from just this job... then in addition 
F to aviation products, AVCO will make household goods. Kitchen stoves 











or lawn-mowers or whatever these new AVCO products 

are, they’ll put the skills, ingenuity, dependability of the 
aviation industry into things you use every day. And thus we'll 
help make better homes... and better jobs... and greater 
security for the people of America. 








1 THE AVIATION CORPORATION 


" MAKERS OF 
e NEW YORK, N. Y. 





t LYCOMING DIVISION AMERICAN CENTRAL MANUFACTURING CORP. 
3 AMERICAN PROPELLER CORPORATION NEW YORK SHIPBUILDING CORP. 

: REPUBLIC AIRCRAFT PRODUCTS DIVISION 

SPENCER HEATER DIVISION CONSOLIDATED VULTEE AIRCRAFT CORPORATION 


NORTHERN AIRCRAFT PRODUCTS DIVISION os a * PRODUCTS 
All The Aviation Corporation Divisions, Subsidiaries and Associated Companies are 100% on War Work 


e ; Manufacturing Units Subsidiary and Associated Companies VCO 
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Today he smiled 
for the first time... 








OUR “E” FLAG means many things to the men 
and women of Stromberg-Carlson. It means 
... keep turning out the equipment for our 
fighting men. It means... keep buying War 
Bonds till it hurts. It means . . . give blood to 
the Red Cross. It means . . . keep praying and 
working for Victory to bring our boys home! 








His wouND HAD HEALED ... 

3ut when he lit a cigarette, his hand shook . . . and any sudden noise would make him 
start and tremble .. . and then he’d break out in a cold sweat. 

For the sounds of war beat through his head . . . and he couldn't forget. 

Then they tried music . . . soft music all day long . . . and the melodies reached into his 
tortured mind, soothing, peaceful, familiar. 


Today he smiled for the first time... 
\ 


Yes, there’s a power in music . . . a power to heal, a power to relax, a power to give men 
fresh courage and hope. 

Right now our only job—and our great obligation to our fighting men—is to produce the 
radios and communications equipment for war. 

But when Victory is finally won we will again bring you all the radio pleasure of FM — 


all the richness of music and natural reproduction of your 
favorite program through a Stromberg-Carlson. 





IN RADIOS, TELEVISION, TELEPHONES, SOUND 
EQUIPMENT...THERE’S NOTHING FINER THAN A 


STROMBERG-CARLSON 


A HALF-CENTURY OF FINE CRAFTSMANSHIP 
IN CANADA, STROMBERG-CARLSON, LTD. 


© 1944 STROMBERG-CARLSON COMPANY, ROCHESTER, N. Y- 
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The Diary of a Plain 


Dirt Gardener 


[Begins on page 58 | 
g /, 8 Woe is me—that bitter 
aay blow I’ve been dread- 
ing has struck at last. Out in the 
pleasant, beautiful calm of a sum- 
mer morning—and there it is. They 
are, I mean. ““They” are corn borers 
in my sweet corn—regular, genuine 
European corn borers. 

This corn borer is maybe smaller 
than the common smartweed borer 
and it’s full of fight. It’s body is 
cream-colored, with light brown 
markings and darker brown head. 
This distinguishes it from the larger, 





“The wind blew so strong the rose 
dust sailed away over the landscape” 


more sluggish, common corn-ear 
worm. The borer, too, may eat 
across leaves when tiny, and bores 
into tassel, stalks, ear, and cob and 
down into stubble. 

In the home garden, borers can 
be controlled somewhat, tho not 
entirely, by spraying or dusting 
with a rotenone-containing material. 
You begin just as the tassel is first 
visible and repeat about four times 
at five-day intervals. This is the 
Ohio recommendation. But check 
with your own state for the current 
year’s recommendation. Materials 
may not be available and control 
methods may vary. 

Borers live over winter in old 
stalks and stubble. So either burn- 
ing these or else plowing under com- 
pletely and as deeply as possible 
by not later than early spring, helps 
to control them. But everybody 
must do it, for the moths which lay 
the eggs fly considerable distances. 
One garden or field, if not cleaned 
up properly, may re-infest a whole 


neighborhood. 
As I sat at my type- 


July 17 writer this morning, 


I heard a loud clamor from Maggie 
and David for me to come at once. 
I went. Believe it or not, a black 
snake, about four feet long, was 
crawling slowly up the President 
Grevy lilac bush at the southwest 
corner of the house. Maggie called 
from inside the window, for me to 
kill it at once. “I don’t want to kill 
it. It eats mice and is my friend,” 
says I. 

The snake crawled slowly over 
from lilac bush onto lower limbs 
of adjacant elm tree. I went back to 
my typewriter, with pleas in my 
ears to “‘Kill it! Kill the nasty thing! 
I'll bet you’re afraid of it.” 

Later word is that it crawled back 
on the lilac, then onto the ivy 
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Connie Colman’s 
recipes make a 
home pickling 
easy... 


Everybody’s keen 
about these crispy 
delicious pickles. 
Make lots of them 
thisyeartolivenup § 
simple wartime & 
meals. Colman’s 
gives them their 
smoothness and 
fine zesty flavor. You'll want to try 
Connie’s other pickling recipes, too. 
They’re simple, easy to follow, and 
the results are sure to make a hit! 


NEW! 2 Booklets—FREE 


Write to Atlantis Sales Corporation, 3493 
Mustard Street, Rochester, N. Y., and these 
booklets will be sent you FREE. (Check each 
item you wish.) 

C) 12 Easy Pickling Recipes 

C) Cennie Colman's Busy Day Recipes 


Name 





Address 








against the side of the house and up 
the ivy until it was right near a bed- 
room window. Since then, it has 
been seen no more. But Maggie is 





“A black snake about four feet long 
was crawling up the lilac bush” 


worrying as to whether it can get 
thru the screen. Or come down in- 
side the fireplace chimney. Or get 
into the basement some way. 
This is one of the 


Suly 2/ most important gar- 


den days in the year, with two main 
jobs to be done. I did ’em both. 
First, I pulled the onions and left 
them on top of the ground to dry for 
two or three days. Next, I cultivated 
space in the main garden where peas 
had earlier grown, and here I sowed 
turnip seed. I’m trying it in rows 
this year, instead of broadcasting, as 
I have in other years. 

My garden woes are many. There 
are both corn borers and corn-ear 
worms in sweet corn. Moles are in 
the fall vegetables and the pesky dog 





“My woes are many . . . borers and 
corn-ear worms, hoppers and beetles” 


had dug after them, scattering seed- 
lings right and left. Something is 
rotting the grapes. There is black- 
spot on the roses. There are both 
tiny green leaf hoppers and black 
flea beetles on the potatoes—for 
which I dusted tonight. 

Out came Maggie 


Guly 24 to watch me finish 


up the evening chores. She spied the 
zinnia blooms and cut every one. 
Then she looked at the kale, now 
uneaten, since more tasty things are 
in stock. “What beautiful leaves 
these are. I think I’ll use them in- 
doors,”’ said she. Later, I saw a vase 
in the living-room with sprays of 
orange Butterfly Weed and leaves of 


kale. 

Looked like rain, so 
July 26 David and I cut off, 
with tinsnips, tops of onions drying 
on ground, picked them up into 
flats, and hauled to tool-shed bench 
for further drying. Ill leave them 
here until toward cold weather, then 
store in slatted crates in the fruit 
cellar. 
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When...once again...your 
grocer’s shelves will 


be stacked high with these 
famous quality tunas! 


Yes, until Victory, military re- 
quirements come first. And, we 
know, that’s the way you'd want 
it to be! Restricted to “offshore” 
fishing in small boats, because all 
our large tuna clippers are in the 
Navy for the duration, our total 
“*pack”’ is about 50% of 1940. 
Naturally, military requirements 
have “first call,” but we’re work- 
ing overtime to supply your gro- 
cer, too. So, keep looking for 
these famous brands; your deal- 
er will frequently have them for 
you! 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 


_ — 
FAMOUS VAN CAMP 
SEA FOODS 
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Buy EITHER brand... 
the quality is the same 
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You are an American 
...buy WAR BONDS! 
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Sizes for all 
Needs 






Both Sides ’ 
. 5 
. 18th Century 


Gun OLD RUGS 


CARPETS, CLOTHING 


Save up lo V2 


LEARN HOW Olson works “Rug 
Magic’’ with the valuable wools, etc., in 
discarded materials. 


IT’S ALL SO EASY! Your bundle 
of material is picked up at your door by 
Freight or Express and shipped at our 
expense to Olson Factory. We do the rest! 


By the Famous Olson Process we 
shred, merge, reclaim materials of all 
kinds, then bleach, card, spin, dye and 
weave lovely, new 


BROADLOOM RUGS 


... deep-textured rugs that are Seamless 
and Reversible for the double wear and 
luxury. Sizes for all needs up to 16 ft. 
wide, any length, in: 

Solid Colors 18th Century Texture 

Two-tone Early American Leaf 

Tweed Blends Oriental Designs Ovals 
Our 7Oth Year. We guarantee to sat- 
isfy or pay for materials. Over 2 million 
customers. We do not employ agents or 
sell thru stores. (Sorry if war work some- 


times causes delays). 
Chicago N’York gi iF R EE ‘a 
S’Francisco S wad 

RUG BOOK 


Write for beau- 

tiful Olson Rug 

& Catalog and Dec- 

orating Guide in 

full colors 26 
model rooms 

full information 














COUPON oR 
POST CARD 


\OLSON RUG CO. 8-13. CHICAGO 41 


mail Olson Catalog Free to-— 
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JULY INDOOR GARDENING GUIDE 








The lacy green whorls of umbrella plant 
stay fresh for weeks when cut and kept in 
water indoors. Note that the tallest stem is 
about 11% times the width of the bowl. Next 
stem 24 lower, third stem 14. Leaf and bun- 
ny at base are on different levels. Notice two 
tiny live turtles on the rock, scaring Mr. Cot- 
tontail. Any waterside foliage could be used 








When you were a freckle face, you 
gathered ‘horses tail’ for the fun 
of pulling its sections apart. ‘Today 
we use its clean lined, long lasting, 
beauty for indoor decoration. 
Lovely in a wall niche or window, 
on buffet, console, or at one end 
of your dining table, seating guests 
around the remaining three sides 





Here’s drama simple enough for any 
rookie to stage. Arrange any large- 
leafed foliage, fan shape, 7 leaves in 
front, 7 rear, back to back. Cut two 
short stemmed giant poppies. Im- 
mediately char their stem ends over 
match flame to stop their bleeding. 
Place in center of needlepoint holder, 
one on each side of leafy background. 
Put small leaves at base and side for 
transition between petals and bowl. 
Its loveliness will make your table 
memorable with just a little effort 


Rookies 
Can Make These 


By Fae Huttenlocher 


i simplest things are often the smartest. 
Keep this in mind next time you cut flowers 
for indoor decoration. Even if you’re a 
rookie at flower-fixin’ you’ll enjoy making 
these simple arrangements. Be sure to have 
plenty of needlepoint holders on hand, big 
ones and little ones. They’re a must for 
success. If you haven’t a bowl put holder 
and water in a can lid, and cover with peb- 
bles as in mayapple picture. Keep flowers 
and foliage at different levels. Stones and 
figures add interest but are not essential. 





Mayapple foliage is fun for indoor decoration. Here I used 
one stem and flower with valley lily leaves at base on a needle- 
point holder set in a can-lid filled with water. Pebbles conceal 
holder. An old green-iron, froggy doorstop adds waterside 
realism and balances the heavy leaf at top of arrangement 
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‘Swifter than a race horse it flew over the icy streets!’’ 


ANY a mustache cup was put down with 
a clatter. Many a housewife on this 
wintry Sunday morning in 1900 began to 
dream of anew family carriage—without ahorse! 

There on the front page of the newspaper 
was the thrilling story. Henry Ford had given 
a reporter a ride in the first Detroit-built 
automobile—an experimental model. It had 
been an inspiring experience. 

A speed of 25 miles an hour had been at- 
tained. The reporter nearly leapt overboard in 
fright, but had kept his perch over the three- 
gallon gasoline tank. 

He was now able to record ecstatically that 
the “big machine rode with dreamlike smooth- 
ness” despite the ruts... that it “stopped 
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within six feet’? and was off again “like a 
frightened ghost”’. 

Mr. Ford had proved himself ‘‘an expert in 
cutting circles and other fancy figures’. He 
turned sharp curves “with the grace and ease of 
a wild bird”. Even a milk wagon and a loaded 
dray had been encountered without mishap! 

From these early days, the name Ford has 
never ceased to be news. 

The reason lies in the basic Ford principle: 
build a sturdy, simple car priced within the 
reach of the greatest number. 

When production was stopped on the 1942 
models, more than 30,000,000 Ford-built cars 
and trucks had taken to the road. Millions 
of them are still serving America’s vital needs. 


FORD MOTOR COMPANY 


Much of the present news of Ford is “re- 
stricted’’, for it has to do with the mass pro- 
duction of giant aircraft, armored vehicles 
and other tools of victory. 

But there will come a day when Ford news 
will again feature civilian models. You may 
be sure they will reflect all the ingenuity and 
precision engineering which are traditional 
with Ford. They will benefit, too, by the 
newer knowledge of materials and fabrica- 
tion methods. 

Yes, the Ford cars of the future may even 
challenge the descriptive powers of that for- 
gotten reporter who, at the turn of the cen- 
tury, rolled along the streets of Detroit 
“swifter than a race horse’’, 
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A Treat! 
See recipe below 
for this 


ICE CREAM PIE 


a way to make more delicious 


ICE CREAM 


...in your automatic refrigerator 


Everybody’s favorite dessert... ice cream... is easier to make 
—smoother and more luscious to eat... this marvelous new 
way! “junket” Rennet Tablets transform /ight cream .. . or 
even milk . .. into delicious rennet-custard ice creams and 
milk sherbets with that old-time, creamy, hand-freezer texture. 
No eggs, no cooking! 

What’s more, the rennet makes the ice cream easier to di- 
gest. “Junket’” Rennet Tablets are economical too. .. about a 
penny buys enough to make over a pint! Let us send you a 
free trial sample, with full directions, and you be the judge! 


Send for sample 
of “‘Junket’’ Rennet 
Tablets... enough for a family treat of rennet- 
custard ice cream or sherbet... with full 
directions. Also other timely new recipes. 


“————"" SEND COUPON TODAY!" *~~"""" 
“The ‘Junket’ Folks,” 






making 
oeT-CUSTARDS 


Copr. 1944, Chr. Hansen's Laboratory, Inc. 


Chr. Hansen's Laboratory, Inc. ' 

: Dept. 68, Little Falls, N. Y. 

1 Please send me free trial sample of ‘“‘Junket” Rennet ° 

1 Tablets; also recipes for ice cream and other foods. | 

“JUNKET"” is the trade-mark of Chr. ' 1 
Hansen's Laboratory, Inc., for its rennet | Name ' 
and other food products, and is registered ' eee CROC eee l 
0 Se SOS SSS GREENE RTI ics nainvtescentecddnessececssscaeanaiee eee ! 
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The Man 
ext Door 


REG. U. 8. PAT. OFF. 


[Your home-life reporter, Harlan 
Miller, is now Lieutenant-Colonel 
Miller, with the U.S. Army overseas.] 


Sometimes my thoughts concen- 
trate so hard on home and family that 
I almost forget I'm 5,000 miles away, 
instead of in my den behind the kitch- 
en, and | almost call out to the b. w., 
“Come get the baby out of here!” 


++ + 


Probably it’s a blessing that I for- 
get most of the things I see and tuck 
away mentally as possible improve- 
ments for the old homestead. . . . For 
instance, the neighbors probably 
would be startled if they should dis- 
cover a border of bright yellow tiles 
around the kitchen steps, or a shiny 
chromium-plated towel-warmer in 
the bathroom. 


++ + 


When the b. w. insisted, the year we 
bought our house, on buying a mattress 
and Spring that cost 80 bucks, I looked at 
her askance. But the blooming things 
seem likely to last at least 20 years, 
which brings the cost down to about one 
cent a night, or a better buy than any 
theater seat. 


es + 


Frequently the assurances creep 
into letters from home that after the 
war I'll be treated around the house 
with great and gentle respect, as an 
ex-lieutenant-colonel returned from 
distant places. Well, I'll bet that lasts 
about four days. Then I'll revert to 
the usual status, somewhere between a 
yardman and a high-school principal. 








The lighting and decorative 
scheme of every “breakfast nook” 
should be examined carefully by a 
psychologist. A morning eating 
place should breathe serenity, for 
more sour days, more quarrels, and 
more marital troubles begin there 
than in any other part of the house 
except perhaps one. 

+ + + 


*“Shucks, I’m no prophet,” writes Les 
Gowan, ‘“‘but at this time of year all 
I need to see is a sprig of apple blossoms 
to know that our enemies are in for a 
good licking. God didn’t make orchards 


for a tyrants’ world.” 
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don’t waste a single bit of precious 
food. Home canning NOW saves 
food for LATER. Start today to build 
a RATION-FREE stock of delicious 
home canned food for your family. 





this year, even more commercially 
canned food goes to war—50% of the 
vegetables, 70% of the fruit. 100% of 
home canned food stays home. Can 


before? This year, can more. 





to can with Kerr’s simple, easy, suc- 
cessful methods. Use Kerr Mason 
Jars, Caps, Lids, developed by 42 
years of experience and ALWAYS 
DEPENDABLE. Kerr Mason Caps 
and Lids seal air-tight, require no 
rubber rings, fit ALL Mason jars. Kerr 
screw bands are re-useable—you buy 
only inexpensive Kerr Lids each year 


thereafter. 


Kerr Homemaker, 24 pages of time 
tables, instructions, recipes, and 100 
labels. Write Kerr Mason Jar Co., 
Dept. 121, Los Angeles 13, Californa. 
Vadbann™* 


NS Mem eam 
x — 


BUY 
WAR BONDS 


JARS - CAPS -LIDS 
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BIG, COLD DRINKS / 


Hazzs a happy hint to busy 
housewives! Economize on 
time and effort by giving point- 
free Kool-Aid a year-’round, 
permanent place in your pantry. 
Make it the foundation for many 
delightful, everyday dishes... 
colorful frozen desserts, frosted 
frappes, meringue pies and pud- 
dings. Just follow the simple 
recipes on package. They are 
all wonderfully good .. . and so 
easy to make! 















FAMILY SIZE 
PACKAGE 
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Once I was naive enough to think 
the plump matron in the Colonial 
house kept a big convex “Colonial” 
mirror in her living room as a period 
piece. That was only until she con- 
fided to me that by looking into it 
during a party she can watch the 
whole room and see who’s talking to 
whom, especially the brazen blond. 


+ + + 


Don’t allow yourself to be tor- 
tured by the presence of an un- 
flattering, libelous mirror at some 
strategic point in your house. You 
might just as well throw a roller 
skate thru it now and be rid of it. 


+ + + 


What does a man snatch when (and 
if!) he dashes for an air-raid shelter at 
the sound of an alert? Probably the latest 
letters from home, to reread; maybe his 
specs; and he usually fingers his dog- 
tags to make sure he’s wearing ’em, And 
some soldiers take writing paper; like to 
write letters while the bombs fall. 


++ + 


One of my youngsters—I shan’t 
say which one—has fallen into a habit 
of concluding letters “mush love.” 
Reminds me uncomfortably of the 
first girl | ever kissed in earnest; she 
told my sister | was “mushy,” what- 
ever she meant by that, the hussy. 





with a 


offered 
straight face: If you’re no six-footer 
and some of your chairs seem un- 
comfortable, maybe they're too tall; 
saw an inch or two off the legs and 
see if that doesn’t help. 


Household hint 


+ + + 


This is the season of the year when, 
rummaging thru the basement, I usually 
run across an old baseball glove and 
muse fancifully that I might have be- 
come a pretty good big-le ague shortstop— 
well, minor-league, anyhow. 


++ + 


Sunny attempt to cheer up the 
home front: If you can’t drive 3,000 
miles on your vacation this summer, 
why not have a series of cross-word 
puzzle races in the back yard? It'll be 
more sport if you all use the same 
puzzle, but the alibis will be lusher if 
you all use different ones. 


++ + 


As his second year in the Army 
comes to an end, a man might be 
permitted to express the wan hope 
that a year from now he will be back 
with his family, drinking in good red 
tomato juice the family toast—‘‘One 
for all and all for one.’ Admission 
to a happy home circle is well worth 
$4.40 for a front-row seat. Even for 
just one evening. 


—HARLAN MILLER 
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“% cup shortening... 
48 grand fruit bars!" 


says 

















Tice 


... Inevery sack 
of Gold Medal, my latest 
recipe folder. Together with 
Gold Medal Flour, these 
recipes are your simplest, easiest, 
surest way to success in your baking. 












*Now enriched with 3 “B” vitamins and iron to 
new higher government standards, Gold Medal 
"*Kitchen-tested”’ Enriched Flour is important asa 
source of protein, too. It’s the flour you'll prob- 
ably use EVENTUALLY—WHY NOT NOW? 









Copr. 1944, General Mills, Inc.‘*Betty Crocker” and 








SOME 9.U.0 — SAME 9.U.9 





Certainly, you can get your 
favorite scouring pads today! 
Not enough to waste, or to 
discard when only half-used. 
But enough to protect your 
precious aluminum. Enough 
to save you time and work, 
too! Ask for S.O.S.— today! 


MT £0 






















Today's S.O.S. is the same ' 
S.O.S. that you've always bs 
preferred — nothing else quite } 


like it! The soap is in the | 
pad. See how S.O.S. cleans, ? 
scours, polishes, all in one S 
simple operation. Use it as 


directed, to make yours last. 


The S.O.S. Py vm Chicago, Illinois, U.S. A. 
S.0.S. Mfg. Co. of Canada, Ltd., Toronto, Ontario 
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See Cooks’ Round Table of 
Endorsed Recipes Pages 45 and 46 





These Cooks Won 


With Make-a-Meal Gelatine 
Salads and Vegetables 


Wep come to dinner any time for 
a big serving of these grand contest 
winners! 

Want to treat that hungry family 
of yours to a dinner tonight that’s 
quivery cool, yet hunger-satisfying 
and freshly delicious? We give you 
$10 winner Summer Salad Loaf— 
delectably mousse-like, crisp with 
niblets of celery, laced with lemon to 
tangy perfection! Jubilant winner is 
Mrs. Ada B. Henreckson of Lynn, 
Massachusetts. She tells the how of 
it on page 45. 

Or pick a $3 Honor Roll winner 
from pages 45 and 46, purse-sharers 
with Mrs. Henreckson in our con- 
test for Gelatine Main-dish Salads 
and Midsummer Vegetables waged 
last December. There is full-fla- 
vored Ham Salad bolstered with 
hard-cooked eggs, zipped with crisp 
pickle . Gelatine Garden Salad 
dances bits of carrot, cucumber, 
green pepper, and celery thru trem- 
bling pale green gelatine, unmoldsin 
a ring of low-point cold cuts. It’s 
meat, it’s vegetable, it’s salad—it’s 
Chicken Loaf! It’s just the meal 
you’ve been hunting for that sum- 
mer party. Or halve the ingredients 
for the home folks. It’s a sure hit 
either place. 

Green beans by the dishpanful 
and you’ve run out of bright notions 
for serving? They'll eat ’em up 
served chilly and savory with dill! 
Creamed Vegetable Medley is a 
refreshing garden dress for new po- 
tatoes, flatters them with onion, 
green pepper and carrots; blankets 
them with luscious cheese sauce. 
Don’t miss Zucchini Squash, Creole 
style. Or any summer squash be- 
comes an exciting new treat when 
prepared according to the Squash 
with Onions recipe. And try Corn 
*n’ Cabbage, flavored with bits of 
bacon, for a real vegetable master- 
piece. 


Honor Roll 


Mrs. F. H. Boone, New Haven, Conn. 
Mrs. Margaret Bowens, Berkeley 
Heights, New Jersey 
Mrs. Allan J. Boyd, Dixon, III. 
Mrs. Jonathan Bluff, Baltimore, Md. 
Mrs. M. Carr, Lake Mahopac, N. Y. 
Mrs. R. Dowling, Muskegon, Mich. 
Eberhardt, Dubuque, Ia. 
Elizabeth Finch, Aberdeen, Wash. 
Lynn Graeff, Chicago, Ill. 
Mrs. D. Harker, Worthington, O. 
Mrs. G. A. Hawkins, Toledo, Ohio 
Mrs. D. A. Hoag, Monmouth, Ore. 
Mrs. W. Lewis Jordan, Douglas, Ariz. 
Mrs. J. Harry King, Washington, D.C. 
Mrs. Hilda Marshall, Barrington, R. I. 
Mrs. R. Nolan, Huron, S. Dak. 
Miss M. Parkinson, Oak Park, III. 
Miss R. Samfield, Memphis, Tenn. 
Mrs. E. L. Seeley, Chester, W. Va. 
Mrs. John Shaford, Inwood, Calif. 














OU need not stay out of the 

water on “those days’’ now that 
Tampaxis available because this form 
of sanitary protection is worn inter- 
nally, throwing pins and belts com- 
pletely into the discard. Whether the 
suit is wet or dry, Tampax remains 
invisible and unsuspected, with no 
bulging or ridges whatever. Get 
away from your conserv- 
atism this summer. Go 
modern! Doas millions of 
other women are doing all 
around you—use Tampax. 
It is handy to carry while traveling 
or vacationing. It causes no odor or 
chafing. It is quick to change and 
actually you do not feel it when in 
place. Easy disposal. 





Invented by a physician, Tampax 
is made of pure, long-fiber surgical 
Miaka coon, compressed in pat- 
NO PINS ented one-time-use appli- 
cator. There is a choice of 3 
absorbency-sizes (Regular, 
Super, Junior), to meet 
varying individual needs. Ask at drug 
stores, notion counters. Average 
month’s supply, 29¢. Economy box, 
with 4 times this quantity, 98¢. 
Tampax Incorporated, Palmer, Mass. 


NO PADS 
NO ODOR 








3 Absorbencies 
REGULAR 
SUPER : JUNIOR 


Accepted for Adver- 
tising by the Journal 
of the American 
Medical Association 
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WHEN THE 
SUN 
BURNS 

YOUu/ 












Never underrate the power of 
the sun. It can burn just as 
surely as an open flame. And 
treat Sunburn af a Burn...use 
a real burn remedy... UNGUEN- 
TINE. 


@ Unguentine relieves pain 
@ It fights infection 
&)} It promotes healing 


Never, never be without soothing, 
antiseptic UNGUENTINE. It's the 
thing to use for Sunburn! At 
drug stores. 








A NORWICH PRODUCT 
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870 Pay Off 
For Maearoni Master- 
pieces and Drop Cookies 


All out for an invasion of the 
macaroni family! Too long we’ve 
assigned mere filler-in roles to these 
stalwarts. Now let’s star “em! Jot 
down your recipe winner and join in 
the fun. Anything deliciously forti- 
fied with macaroni, spaghetti, or 
noodles is in the running. If yours 
tops them all, there'll be a crisp $10 
bill on its way to you pronto. For the 
20 next best, $3 is the pay-off, along 
with a special Honor Roll rating for 
each. Payday falls due next Febru- 
ary issue. 

Nationality of the dish is cook’s 
choice. We'll welcome hungrily that 
robust Italian, Irish, or Spanish 
“spaghettaroni” creation of yours. 
Or keep it strictly U.S.A. Let’s make 
it a global battle. How do you con- 
coct the sauce? Here’s the spot for 
those home-canned tomatoes—but 
what for seasoning? Have you played 
around with creamed fish—tuna or 
salmon—with macaroni or noodles? 
Any leftover meat ideas? If you’ve 
a sure-fire winner that doesn’t call 
for a lot of that precious cheese, 
you’re in line for the jackpot. We’re 
eager for surprise combines—do you 
swirl noodles with canned chicken 
soup? What’s in that macaroni salad 
ring? Ever do ham roll-ups with 
spaghetti inside? 

Sister contest is drop cookies 
anything that plummets from spoon 
to pan, then bakes into delectable 
munchables for Dad, the kids, and 
you. The field’s wide open—but wait! 
Make the most of sugar and shorten- 
ing, please. If you’ve lined up some 
of those tantalizing cookies with rice 
puffs, oatmeal, or corn flakes play- 
ing the lead, how about sharing the 
good news? What are your family’s 
lunch-box pals—those easy-to-eats 
that travel sturdily yet keep fresh for 
days? Are chocolate chips still your 
happiest thoughts for the cooky jar, 
or has another tempting drop-off cut 
in? You write it—we’ll drop it, bake 
it, and pass it on! 


Anp remember, the winners of 
these 21 prizes, if they specify in their 
recipes one or more of the products adver- 
tised in this or in the past six issues of 
Better Homes & Gardens, will receive 
a package of each advertised product 
they mention, the Better Homes & 
Gardens Certificate of Endorsement, 
and six copies of the endorsed recipe. We 
cannot send rationed products. 


1. Write your recipe clearly on one 
side of the paper. Send but one recipe 
at a time and mark it “July Macaroni 
Recipe”’ or “July Drop Cooky Recipe.” 

2. Give measurements in /evel cups, 
tablespoons, and teaspoons, never in 
heaping or scant measurements. 


3. Be sure to specify in your recipe 
the brand names of the nationally known 
food products you use as ingredients 
products available everywhere. We 
must know them so we can test your 
recipe with the same brands you use. 

4. Include 50 to 100 words about 
the history or origin of your recipe. 

All recipes submitted become the 
property of Better Homes © Gardens. 


6. Entries must be postmarked by 
midnight July 31. 


7. Address the recipes you enter to 


7307 Tasting-Test Kitchen, Better 
Homes & Gardens, Des Moines 3, lowa 
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dust keep cou, 


Ws. Lusth... 


youte blown a tase!” 


“No, no, I don’t mean you... 


*““And it isn’t serious... 
*“What’s 


that looks like a radiator). 
And that’s what blows fuses. 


Yes, we consider it part of our job today to help people 
keep all makes and ages of refrigerators running 
have seen service for from ten to twenty years. And we ask you 
to pass the word around, if you will, to your neighbors. The 
older types do require occasional oiling and the condensers 
must be kept clean. Of course, late model Kelvinators 
have no such complaints, but everybody isn’t lucky 
enough to have one of them. Someday 
meantime, here are some suggestions that will help. 











WE NEED YOUR HELP. What with the war taking our 
men, and refrigerators being one year older (like the 
rest of us), we're on the Jump night and day an- 
swering calls. But we've pledged to keep you “‘in 
refrigeration."’ We'll do our best—and you can help 
plenty if you will. 














KELVINATOR 


s wrong with your refrigerator is so 
simple, you could have fixed it 


“Matter of fact, Mrs. Larsen, it needn’t have happened at all.. 
but your refrigerator has one of the open-type units and it’s 

occasionally necessary to clean the condenser. 
Otherwise, the motor will overheat 


” 
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THIS “GUIDE” WILL GUIDE YOU. Kelvinator’s**War- 


yes. But in the 


time User's Guide for Electric Refrigerators” shows 
you what to look for when there's trouble... how 
to make simple adjustments or minor repairs your- 
self until a trained service man ts available . how 
to keep your bills down and other vital et ceteras. 
Make it your guide 


“TO LESS REPAIR THROUGH BETTER CARE."’ As part 
of our Less-W ear-and-Tear-on-Repair-M en-Pro- 
gram Kelvinator has also published a ‘‘Wartime 


User's Guide" on electric ranges. And remember 
when you reach for a Guide instead of the phone 
you are helping us spread the service by saving the 


valuable time of willing but ever-busy service men, 


free! 


Ask your Kelvinator deal- 
er or write Kelvinator 
Dept. D, Detroit 32, 
Michigan, for your free 
copies of the “Wartime 
Users’ Guides” for re- 
frigerators and for 
electric ranges. These 
books will help you 
help your Kelvinator 
dealer to fulfill his 
jledge to keep you 
‘in refrigeration’ 

and “cooking facil- 
ities” for the 

duration. 











DIVISION OF NASH-KELVINATOR CORPORATION, DETROIT, MICH. 





Electree Ranges 
Home Freezers + Electric Hot Water Heaters 


Electric Refrigerators . 












OVER THERE 


MY HEART IS 





That’s why my HANDS are 
busy here! 


MILtions of American women 
are applying their hands over 
here, answering Uncle Sam’s call Se 
to help with our national food Ga 
crisis. With 20 million Victory \ Sal “ 
Gardens and five billion jars of . = 

home-canned foods, they con- : 
served our resources of fight- 


ing foods in 1943. 

In 1944 you are being asked 
to raise and preserve 20 per- 
cent more, to assure every fight- 
ing Yank and his brother — 
as well as the home front— 
with needed nourishment. 







Zinc 
Porcelain- 
lined Cap. 
Vacu-Seal 
(2-piece metal 
cap) 


For success, can with care, 
following proper instructions,* 
and use Batu Jars. They have 
been the housewife’s prefer- 


ence for more than 60 years. soy 
Leaders always! No. 10 Glass 
Top Seal 


BALL BROTHERS COMPANY 
Muncie, Indiana, U. S. A. 


BLUE BOOK 


*FOLLOW INSTRUCTIONS 
CAREFULLY! 


Your success is assured by 

following instructions in 

leaflet in each box of BALL 
JARS. For complete canning methods 
and recipes send 10c for the famous 
BALL BLUE BOOK. 


Lost—One Radiator! 


Found—One Dressing Table! 


By Ariel MeNinch 




















ee 

You darned old radiator!”’ 

I glared at the ugly thing sitting 
stupidly before three fine windows in 
our otherwise pretty nice bedroom. 

“I’ve a notion to yank you out by 
the roots!’ 

“Oh, yeah?” smirked the scaly 
horror, squatting on its ugly legs a 
good foot out from the wall. “Try 
it—and freeze!” 

It had me there. But if I couldn’t 
banish it one way, I'd be jiggered if I 
wouldn’t another. How about—ah! 


I'd hide the thing under a honey of 


a dressing table and drape those 
windows as if there’d never been a 
radiator at all. I did—and it’s lovely! 

First we scissored an oval-shaped 
paper pattern from which to cut our 
wooden dresser top—one that would 
fit over the maligned radiator and 
under the center window sill. We 
had a plate glass cut to fit this top. 
This set us back $9—the only real 
cost involved—later I discovered 
that “imperfect glass,’ often with 
but one or two imperceptible flaws, 


Before “There sat our eyesore 
of a radiator, projecting its ug- 
liness into the room, just daring 
us to drape our three nice win- 
dows effectively or make any 
use at all of the much needed 
and tempting space beneath!” 


After “Presto—it’s gone! And 
in its place is a ruffled vanity 
that was just what our room 
needed. The table top is ply- 
wood, glass covered. The crisp, 
sheer, white petticoats and cur- 
tains are ball-fringe trimmed” 





can be bought for half the price. 

I gathered the skirt on a cord, 
swung it around the top, secured the 
ends on hooks at the back. It comes 
off easily for laundering. 

Then came the best fun of all 
draping windows and vanity togeth- 
er into one graceful whole. We found 
some white dotted Swiss, ball fringe 
at 10 cents a yard, and white broad- 
cloth for an underskirt. 


Futy to the floor falls the crisp 
white Swiss over the two side win- 
dows, framed by tailored draperies. 
The center glass curtains are sill 
length with ball fringed loop-backs. 
We feature the view from the bed- 
room windows, which is a superb 
one of trees, clouds and sky, with an 
ever-changing scene from sunrise to 
sunset. We use no shades or blinds 
in this room, preferring to reap the 
full benefit of the beauty beyond our 
windows—our version of a picture 
window, with a “complete new 
show twice daily.” 
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“,,,and I'll just make a wish and all my household chores will be done...” 























sect. . . ° 
It’s my favorite post-war dream ... system supplies me with all the hot water I need 


ng ke , . ... any time I we it! 
I live in a house that’s a model of convenience any time I want 


















egtinag. all-Gas home --. where housekeeping “And talk about comfort! ... The entire house 
is so easy it seems like a hobby instead of a i, always full of Springtime . .. no matter what 
chore! the weather is outside. Thanks to my new Gas 
“The kitchen is like a wonderful playroom... air-conditioning unit we stay as cool as an 
cool, clean, free from cooking odors... with ocean breeze in summer... snug and warm all 


a new Certified Performance Gas range that’s winter long!” 
fast, efficient, the last word in precision cook- 
ing. And how it saves food values and cooking 
time! 


Only dreams, today ... yes! .. . But tomorrow 
they'll be realities. For the tiny blue Gas flame 

. . the flame that cools as well as heats... 
will make these and many more wonders-of- 
comfort come to life. You can make 
them come true faster . . . by using 
Gas wisely now ... by saving for 
“Even the faucet has a touch of magic! I turn your all-Gas home of the future 
on the tap and my automatic Gas water-heating with every War Bond you can buy! 


“My silent Gas refrigerator is a magical store- 
room. Special cooling units keep all sorts of 
foots fresh longer . . . save hours of meal- 
planning and marketing! 


al 
Nal 


THE MAGIC FLAME THAT WILL BRIGHTEN YOUR FUTURE 


--ltyy,, 


AMERICAN GAS ASSOCIATION 
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A swing-shift beauty rests. Her hours at war production are 
long and demanding. Housework takes the rest of her wak- 
ing time. So, her sleep must be sound! And it is! For she 
sleeps on a Beautyrest mattress. If you own a Beautyrest, 
you're lucky. You have a mattress with 837 individually 
pocketed coils, a sag-proof border, busy little ventilators 
that keep it clean and fresh! Cherish it, for we don’t know 
when you can buy another. (Simmons plants are roof-deep 
in war production.) If you need a new mattress now, we 


P.S. DID YOU BUY AN EXTRA WAR BOND THIS WEEK? 


recommend WHITE KNIGHT. It’s the mattress-within-a- 
mattress—plump, durable, and comfortable, with layer 
upon layer of fine, resilient cotton! A real Simmons buy 
at $39.50. NEWS!—the government has permitted us to 
make a limited quantity of Beautyrest Box Springs at 
$39.50 each, the ideal box spring to use with a White 
Knight Mattress. Ideal box spring for any mattress! 


BEAUTYREST- The World’s Most Comfortable Mattress! 


BETTER HOMES & GARDENS, 


JULY, 


1944 
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Bildeost Banishes 3 Pet Peeves 


| From page 30 | 


bath has its linen closet in the stair 
hall. In the large bedroom are two 
roomy wardrobe closets; the smaller 
bedroom has its own large closet. 

Peeve Number Two (theme song, 
“In the Gloaming’’) is _thoroly 
squelched by electrical wiring and 
lighting such as few homes possess, 
but all should. Instead of fuses, cir- 
cuit breakers protect each circuit. 
Three separate service panels con- 
tain the breakers, distributing them 
in points easy to reach thruout the 
house. Wiring meets the most rigid 
specifications; heavy wire carries the 
higher amperages needed for iron- 
ing, washing, and cooking. 


In THE large bedroom, the recess 
formed by the corner of the bath- 
room on the right and the wardrobe 
closet on the left is lighted by a 
fluorescent fixture concealed in a 
soffit, or straight beam running the 
length of the room. Fluorescent soffit 
lights above the work surfaces in the 
kitchen shed shadowless illumina- 
tion over the work surfaces. 

Cooking and after-meal cleanups 
are a cinch in this modern kitchen. 
Electric range, refrigerator, dish- 
washer, garbage disposal, and a 
ventilating fan are a line-up that 
help dispel Peeve Number Three 
and leave Grandma gasping about 
the devil and work for idle hands. 

In most kitchens, too, you'll find 
no such small-meal arrangements as 
the Norton kitchen offers. At the end 
of the sink counter, under a window 
for light, a breakfast table and 
chairs fit neatly. Projecting beside 
the range, on the hall side, is a snack 
counter and its stools. 


Wet admit that we can’t ex- 
pect to end all your frustrations 
and stop all your peeves at one 
swoop. But in this month’s Bildcost 
Gardened Home we’re sure we've 
covered the three cardinal peeves of 


most home owners. If you’d like 
working plans for this home, see the 
coupon below. 


How about building it? 


We realize that you won’t be able to build 
this Bildcost Gardened Home now because of 
wartime restrictions. Many families. tho, are 
turning the waiting period to advantage by 
selecting the plan for their future home. If 
you'd like to follow their example and want 
the plans for this particular Bildcost, we can 
help you. Better Homes @& Gardens’ Bildcost Ser- 
vice will supply you with the necessary working 
drawings, specifications, and contract forms. 
These cost $5 for one set, $2.50 for additional 
sets. Use the coupon below in placing your order. 
One set will probably be sufficient for your plan- 
ning now, but you'll need two more when actual 
construction of your home is started, one for your 
architect and one for your contractor. 


Better Homes & Gar- 
dens’ Bildcost Service 
is a regular feature 
REG. U. “ 


of the magazine. Ne 
matter where you live 
—FEast, West, North, or South—there’s a Bild- 
cost Gardened Home for you and your family. 
Send 25 cents for the Better Homes & Gardens’ 
Book of Bildcost Gardened-Home Plans. In it 
are descriptions of more than 70 homes designed 
by outstanding architects. The construction of 
all Bildcost homes conforms to Federal Housing 
Administration standards. 


8. PAT. OFF. 


Better Homes & Gardens 
7607 Meredith Building 
Des Moines 3, lowa 


[|Send me the working drawings, 
specifications, and contract forms 
for Bildcost Home No. 1407. | in- 
close $5 (postal money order, bank 
draft, or check) for one set. (If you 
want additional sets, add $2.50 
for each one ordered.) 

(_] Send me your Book of Bildcost Gar- 
dened-Home Plans. | inclose 25 
cents for my copy. 


Rs ccacndexaka cone re 
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Be Your Own Weatherman 


[ Begins on page 29 | 


Sawdust that has already turned 
brown, and sawdust from farm wood 
yards are neither of them sufficiently 
acid to harm the soil. If your soil 
verges on the acid side, you may 
want to dust it with ground lime- 
stone before spreading the sawdust, 
but not for alkaline soils. 

Besides slowing evaporation of 
water already in the soil and keeping 
soil temperatures down, mulches 
provide other benefits: They save 
much weeding. They cut down on 
the harmful packing of the soil when 
tramped. They save many tomatoes, 
melons, squash, and pumpkins 
which would otherwise rot if they 
lay on wet soil. Mulched soil is 
cushioned against harmful packing 
due to tramping up and down the 
rows while it’s still wet. It doesn’t 
wash away in heavy rains. It re- 
mains loose and aerated, an excel- 
lent condition for root growth. On 
some western soils especially, soil 
scientists have found that soluble 
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potash and available nitrates are 
very good under a straw mulch. In 
Florida, mulches are recommended 
for the control of root-knot. 


Exceptions: Mulches are not 
for vegetables in general in the cool 
soils of the upper New England 
states where soil temperatures rise 
slowly in the spring and fever-hot 
winds in summer are unknown. 
Mulches are not generally recom- 
mended for the Plains states where 
summer rains are fairly frequent 
but so light they are blotted up by 
mulches without benefit to the roots. 
Mulches are not for irrigated gar- 
dens where they’re likely to clog up 
the ditches if in any way disarranged. 
For community gardens: Mulches 
for crops other than tomatoes, egg- 
plants, peppers, and . potatoes are, 
however, of the greatest benefit over 
most of the country for those gar- 
dening on plots beyond reach of a 
hose. Nothing can [Turn to page 75 
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O' COURSE, you are looking ahead to better ways of living 
and better things to live with. That’s part of what we're 


fighting for—you and all of us. 


When the right time comes, you’ll want a cozy home, with an 
up-to-date kitchen—and that’s going to mean, among the first things 
of all, a brand new postwar model Magic Chef gas range! 


That new Magic Chef will be a never-ending joy. It will be so 
modern—so good looking—so easy to use—so fast and sure and 
economical, with gas, the ideal fuel! Its cost will be reasonable, too. 


Today, it’s Victory First, with you and with us. But, before too 
long, we hope you will be organizing a peacetime home and we 
will be building for you that new, finer Magic Chef you'll find 
so useful, So, in your plans for tomorrow, count on MAGIC CHEF, 


e * * * 
Magic Chef postwar ranges will be 
available for use with “Pyrofax” and 
other L. P. (bottled and tank) gases. 

* * * 
A gas range in the model permitted by 
the W. P. B. is now being built in one 
of American Stove Company’s plants. 
If you are badly in need of a gas 
range, inquire of your dealer or gas 
company as to how you can get one. 

* * * 
®) This C. P. seal assures you of 
“Certified Performance” in your 
cooking. Look for it on your postwar 

Magic Chef. 

AMERICAN STOVE COMPANY 


& 








Beautiful, modern Magic Chef 
ranges similar to this will be 


Cleveland, Ohio ready for you after the war. 











THE RED WHEEL GAS RANGE WITH THE LIFETIME BURNER GUARANTEE 
Copr. 1944 American Stove Oo. 


71 





“Peery x ae RL gp 








KEEP VICTORY 
GARDENS 


WELL 





A faster-growing crop of 
finer vegetables can be as- 
sured by giving your garden 
an extra ration of Vigoro Vic- 
tory Garden Fertilizer now! 


Make sure that your 
growing vegetables 
have all the food ele- 
ments they need to de- 

velop properly during the next 
four or five ial_weeks. 
Give them Vigoro Victory 
Garden Fertilizer. 

This complete plant food 
supplies aii theelements plants 
must get from soil. 

__Vigoro Victory Garden Fer- 
tilizer helps vegetables grow 
Jaster, yield more. You'll no- 
tice, too, they are more attrac- 
pte on ages! sera A Scientific 

ysis proves that vegeta- 
bles provide more minerals 
when fed with this complete 
plant food. Order today! 


Ree ne aay 



















July Outdoor Gardening Guide 


Roses should have another 
feeding now. Open shal- 
low furrows in circles 6 
inches out from the main 
stems of each rose. A 
trowelful of plant food 
should go into each circle 
and be well watered in be- 
fore you smooth the soil 





Break your bales of peat- 
moss apart and moisten 
thoroly before using. If 
you have a tub handy, set 
one end of the bale in 
water for 3 to 5 days 
before you open it for use 


= ‘ my 
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Thin crowded rows by cut- 
ting off surplus plants 
above soil line instead of 
pulling them out. Pulling 
loosens the roots of those 
plants you want to keep 
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Canes that have fruited 
should be cut out of rasp- 
berries now. Leave all new 
canes which aren't far out 
of line. These are easily 
recognized because they are 
unbranched and more erect 
than the twiggy old ones 





Prune cerastium, moss 
phlox, and dwarf-growing 
pinks back to smaller 
spreads. Compact growth 
will winter better and gives 
a neater appearance to rock 
garden, walls, and terraces 





Pull all bloom stalks of 
rhubarb which only use up 
the energy of the plant. Give 
a good handful of plant food 
to each clump and add to 
the mulch around the 
clumps from time to time 


By Harvey Bicknell 


J ULY is an important month in the gardener’s 
calendar. Early vegetable harvest begins, crops 
of vegetables for fall harvest and storage are still 
to be planted. The care of the long-season crops 
yet to be harvested continues. 


Vegetables to plant this month. The last 
planting of sweet corn can be made the first week 
of July. Perhaps in the southern areas a planting 
made as late as July 15 will be ready to harvest 
before frost. Snap beans should be sown every 
two weeks until the middle of August to insure 
a continuous supply. Beets and carrots are ready 
to harvest in two to two and one-half months 
from date of sowing, so seed sown now will give 
nice medium-sized roots for storage the last of 
September. Fresh young roots which are just 
mature enough so they don’t shrivel are ideal for 
storage. 

Sow seeds half as deep again in the warm dry 
soil as you did last spring when the soil was wet. 
You won’t need to sow them quite so thickly 
because you'll get a high percent of germina- 
tion and there is little danger of damping off 
after plants have started. Beans can be planted 
with no thinning intended, for they will come 
almost 100 percent now. 

Before sowing any seed it will pay to loosen 
the ground thoroly under the row even tho the 
soil was well prepared earlier in the season. If 
the ground is at all firm, work up each row a 
spade deep and a spade wide. This will insure 
loose ground that will encourage deep rooting. 
Also it furnishes a good opportunity to work some 
plant food down deep in the soil where the roots 
can get it to help mature your plants. 


For canning select your produce now from the 
early crop. About the second picking of tomatoes 
is best. They have grown quickly and are firm, 
not soft and watery as late crops tend to become. 
Let them ripen well on the vine before picking 
for canning. That extra sugar Mother Nature 
stores in the fruit the last couple of sunshiny days 
they spend ripening will make a canned product 
of better quality. 

When picking vegetables take them indoors as 
fast as you fill each basket. Put them in a cool 
cellar until time for use. Precool leafy vegetables 
such as spinach and lettuce by plunging them 
into cold water in a cool room. This will help 
make and keep them crisp. Keep the raspberries 
and other fresh-picked small fruits out of the sun 
and cool them as quickly as possible. This will 
stop their breaking down, and keep all the nat- 
ural sugars in them. 


For quick-freezing. Handle your produce in 
small quantities, blanch it in hot water, and get 
it into the freezing unit as quickly as possible. 
The less time that elapses between the vine and 
deep-freezing the better results you will have. 

We start using our carrots when small finger 
size, and the beets at walnut size. Some think their 
snap beans must have the beans fairly well de- 
veloped before they are usable, but we start on 
ours as soon as the pod firms up and before any 
bean has formed. 


Summer care. Shallow and frequent cul- 
tivation is most desirable for vegetables: shallow to 
prevent injury to the roots which are near the 
surface, and often to keep the crust broken to let 
air into the soil and to keep down weeds. Culti- 
vate tomatoes while young [ Turn to page 74 


Indoor Gardening Guide is on page 62 
* BETTER HOMES & GARDENS, JULY, 1944 
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says 


Mr. and Mrs. Milland say their Servel Gas Refrigerator 
is so quiet they’d almost forgotten about it until we 
asked questions. “‘It just sits there,’ says Ray, ‘“‘and 
keeps things cold, and never causes a moment’s trouble.” 


_ These two Milland fans are Servel war workers. 
Today our factory is 100 per cent at work for 
the war. We have made some refrigerators since 
Pearl Harbor—but the Army and Navy needed 
them all. After the war we'll be making more 
Servels—and even better-looking ones, too! We 
hope you’ll want to own one. 


BETTER HOMES & GARDENS, JULY, 1944 


“Add three Millands to your list of enthusiastic Servel owners” 


appearing in “TILL WE MEET AGAIN” .- A Paramount Picture 


We'll make homes more comfortable, too... 
with the Servel All-Year Gas Air Conditioner. 
It will heat homes in winter, cool them in sum- 
mer—keep proper humidity all year round. 
Perfected before the war, these systems are 
already on test in hundreds of homes across 
America ...and doing fine. 


Two million families are glad they own Servels today, 
when repair men are hard to find. Servel, the Gas Refrig- 
erator, is different—it has no moving parts in its freezing 
system to wear out, break down, or become noisy. 


The Gas Refrigerator that “stays silent—lasts 
longer”’ was first introduced through your Gas 
Company. And that’s where new Servel prod- 
ucts will be announced. Buy War Bonds and 
Stamps today so that you can modernize your 
home in the future. Your Gas Company will 
be glad to help you plan. 
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_and BE PREPARED FOR WINTER! 


OME INSULATION installed NOW will make 


possible your enjoyment of a cooler home every summer. It will also 
make your home ready for saving war-vital fuel this coming winter! 


Insulating with ‘CAREY Rock 
Wool is like putting a —_— 
over your home. Don't de 
act now! Call ne local arey 


Approved Insulator toda 
Use the Special FH A Bites 


plan... No down payment... 
36 months to pay . First pay- 
ment delayed until Nov. 1, 1944, 
Write for FREE book ‘There's 
No Place Like An Insulated 
Home."’ Address Dept. N. 


THE PHILIP CAREY MFG. COMPANY 


Lockland, Cincinnati 15, Ohio 
Dependable Products Since 1873 
In Canada: The Philip Carey Co., Lid. Office and Factory: Lennexville, P. Q- 
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A Royal Haeger vase or bowl 
will vie with your choicest 
garden flowers for beauty of color 
and lovely design. Together they 
make an exquisite ensemble, 
breath-taking in sheer beauty. 

If your war bond purchases 
permit, select a Royal Haeger vase 
in which to display your summer 
blooms. Most better dealers have 
Haeger Pottery. 


The HAEGER POTTERIES, Inc. 
DUNDEE, ILLINOIS 
WORLD'S LARGEST ART POTTERY 





Uniform shade of deep — 
flowers. Bloom ey has 
Hardy. Excellent cut owers. BULBS 
pS pm 24” high ~ BULBS 25c. 

for $1.00°1 Dafedis, ete, TRE. 3 











BONITA GRANVILLE Starring ¢ in 
“ARE THESE OUR CHILDREN ?”, an RKO 
io Production, finds her pet canary 
another of her many “admirers.” 


HAVE A BIT OF HOLLYWOOD 
RIGHT IN YOUR HOME 


Canaries continue to be four- 
star hits in Hollywood while, 
more and more, t the hobby cap- | 
i America. Why not have }j 

“Hollywood aaa in your 
hens with one of these lovable, [ 
feacp-rences little creatures? 

hey’re easily cored oe and 
will bring you no end of cheer. J Bird Seed 
And, as Hollywood does, let Mimmeiren 
French’s help keep your canary 
a happy singer! 














% tube usually lasts a rare 
Large Tube, 25¢ tects area 50ft. in diameter. 
Small Tube, 15¢ DOG SKAT LIQUID SPRAY 


3 Oz. Bottle gives off long-lasting odor that 
» BSc makes dogs change their habits. 


At dealer’s or <_< 

from us postpaid — => 
HAMMOND PAINT & CHEM. CO. 
1 Ferry St. Beacon, N. Y. 














July Outdoor 


Gardening Guide 
[ Begins on page 72 | 


and get rid of the weeds. Then when 
the third blossoms appear, apply 
complete plant food and then spread 
a mulch. 

Straw is one of the cleanest mulch- 
es to use, but leaves, ground corn 
cobs, shredded corn stalks, old hay, 
or marsh grass will serve. The use of 
a plant food high in nitrogen is to 
help start decay of the mulch with- 
out taking nitrogen from the soil 
and thus depriving the plants. A few 
rank weeds will grow up thru these 
mulches and have to be pulled, but 
the small weeds will be less trouble- 
some. 


Training plants. In smal! gardens 
where staked tomatoes are advisable 
don’t forget to keep pruning and 
tying. If you don’t keep the terminal 
shoots tied up, they will flop over 
and break in a heavy rain. As fruit 
forms, see to it that the supporting 
ties are in the proper places to hold 
their weight. 

Stop cutting asparagus by the 
first of July. Go over the bed, giving 
it a thoro cultivation and removing 
all the weeds. Then feed lightly, and 
mulch. If asparagus beetles appear, 
dust or spray with arsenate of lead. 


Rose pruning. July is the time to 
trim rambler and June-blooming 
shrub roses. As soon as the last blos- 
som shatters, get busy with the 
shears. New growth will form in 
time to ripen properly before fall. If 
your rambler has several old canes 
and five or six new ones starting 
somewhere near the bottom, cut out 
the old wood down to the ground. 
Leave only the five or six new canes 
and possibly two or three canes that 
are two years old. The older canes 
are a méasure of safety against an 
extremely hard winter which may 
burst the cells of canes not fully ma- 
tured. 

On less vigorous plants that have 
only three or four canes altogether, 
prune less vigorously. Select two of 
the oldest canes as indicated by dark 
brown deeply-furrowed bark and 
cut them back to the lowest vigorous 
side shoot. Then to encourage more 
growth, give the bush 2 handfuls of 
complete plant food plus a 2-inch 
mulch of peatmoss. After pruning 
ramblers tie all the canes back to 
the trellis and as new growth takes 
place keep it tied in to prevent break- 
age of these desirable shoots. 

Cut one-third of the oldest canes 
on June-blooming bush roses back 
to within 6 inches of the ground 
now. Leave the new shoots un- 
touched. A plant food high in phos- 
phorus and potash is important to 
floribundas because they are still in 
flower production and will be until 
freezing weather. 

Pinch back tall-growing chrys- 
anthemums the first of July for the 
last time. Do not pinch the early 
cushion mums. They will be in 
bloom the first of August and pinch- 
ing now would only delay the flower- 
ing period. They are so bushy as 
seldom to need pinching anyhow. 
Water and plant food insure maxi- 
mum flowering. 
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There’s no excuse for unsightly stains 
in the toilet bowl. You can get rid of 
them without muss or fuss, without 
scrubbing, for Sani-Flush makes toilet 
bowls sparkling white the quick, easy, 
sanitary way. Use it at least twice a 
week. Removes many recurring toilet 
germs and a cause of toilet odors. No 
special disinfectants are needed. 


Sani-Flush is not at all like ordinary 
cleansers. It works chemically—cleans 
the hidden trap. Doesn’t harm toilet 
connections. (See directions on can.) 
Sold everywhere— 
two handy sizes. The 
Hygienic Products 
Co., Canton, Ohio. 









eee PROTECT your valuable 

equipment, tools, foodsand 
furnishings from damage! End 
dampness at home or work- 
shop with amazing DRI-AIR. 


MAKES ROOMS DRY, 


HEALTHFUL, PLEASANT—Place DRI-AIR 
in any room, ment, storeroom or yoy i 
ay qnecce moisture from the air. Kee 
— Prevents mold and mildew. DRE ‘AIR ills 
aay rs; — rust; Roope furniture and wood- 
Comp lete De Luxe DRI-AIR unit 





k from 
35°50, f. 0. b. nieago. ott At yout local dealer or order 
for Free booklet ‘‘House- 


fold E Hise in War-Time.”’ Shows how 
to save money, food, clothing and fuel. 
TAMMS SILICA CO. 


228-AV,N.LaSalle St.,Chicago 1, Ii. 


GOOD DRAINAGE 


Made i 
ic y 





Aaa ro ee 
FOR HOUSE, GARDEN, LAWN 
Orangeburg Fibre Pipe makes good drainage 


easy and sure. Ideal for house-to-sewer or 
house-to-septic tank connections, downspouts, 
any tight-line drainage. Also comes perfor- 
ated for septic tank filter beds, foundation 
footing drains, sub-soil and farm drainage, 
irrigation. 

Easy to install. Non-metallic. Non-corrodi- 
ble. Light weight. Cuts with ordinary saw. 

Sure. Resists root growth. Tight joints—no 
infiltration—no leaks. Economical. Lasts alife- 
time. Ask your plumbing contractor or build- 
ing material dealer. Or mail coupon today! 











ORANCEBURC FIBRE PIPE 





! 
he Fibre Conduit Co., Orangeburg, N. Y. | 
Please send information about Orangeburg | 
Fibre Pipe. (BHG-7-44) 
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Use Curtis 
Silentite win- 
dows in threes, 
fours or fives— 
to add light, air 
and charm. 
Notice the 
beauty of Curtis 
“Streamlined” 
construction. 
Remember, 
Silentite win- 
dows won't 
stick or jam— 
and always op- 
erate easily. 
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BETTER HOMES & GARDENS, JULY, 


Choose Them NOW 
For Your Post-War Home! 


Windows—more windows—can 
make that post-war home of yours! 
And it’s fun to choose the kind of 
windows you want—right now— 
from the famous Curtis Silentite 
line. Here are windows of various 
types ... easy to operate... truly 
weather-tight . . . precision fit for 


quick installation. 


Have more ch 


dows! And ne 


Pine—a natural i 


when the 
made of 


types. 


Our new booklet tells what you should 
know about windows—shows merits of 
each type—hbelps you achieve true “win- 
dow magic.” Send for your free copy. 


Curtis Companies Service Bureau 
135 Curtis Building 

Clinton, Iowa 
Gentlemen: 
Please send me 
Curtis Silentite 


our free booklet on 
indows. 


SILENTITE 


the Insulated window 





SOLD 




















eer 
in your kitchen or 
breakfast room— 
with Curtis Silen- 
tite corner win- 


ver 


fear the weather— 
for these windows 
are insulated 
against infiltration 
of cold and loss of 
heat! They are 
made of Ponderosa 


in- 


sulating material. 





Plan to bask in the 
sunny cheer of a 
Curtis Silentite 
bay. Bay windows 
are economical 


are 


urtis 
pre-fit stock units 
—either double- 
hung or casement 


VERYWHERE 


1944 











Expanded te 


Fit the Family 
[ Begins on page 24] 


was placed approximately where the 
old door was and extending into 
the new addition. 

In this addition we also have a 
breakfast nook 6 feet square, opening 
off the kitchen. The nook{has corner 
windows and a corner cupboard, 
and is finished in knotty pine. 

On the north side of the house 
there is a 10- by 20-foot addition. 
It holds a bedroom, with a closet and 
a short hallway to the bathroom. 
This part is extended 2) feet past 
the front of the original house— 
thus providing a recessed doorway 
and a guest closet opening off the 
living-room. We replaced all the old 
windows with 6-pane sash and added 
a dormer window on the south side 
of the front bedroom upstairs. 

Outside, the old wide eaves and 
cornices were torn off and the roof 
on the south side was extended down 
over the new addition. The house 
has new siding, with vertical plank- 
ing around the front and horizontal 
siding on the rest of the house. 

Last, the grade was raised to draw 
the house down more. 

The cost of our remodeling was 
relatively low, yet it has greatly in- 
creased the value of the house. We’re 
more than pleased with the results 
and have proved—to ourselves at 
least—that remodeling does pay. 


Be Your Own 
Weatherman 
[ Continued from page 77 | 


beat a good mulch as a mind-easer, 
if you can’t get out to your garden 
between week ends. 

Should you expect drouth and 
get a long rainy spell instead, after 
your mulch is on, don’t be cha- 
grined. Remember, the official 
weatherman misses sometimes, too. 


Just fork your mulching material up 


loosely between the rows or stack it 
close at hand. Turned under this 
fall, any of the organic mulches will 


contribute generously toward im- | 


proving your soil for next year. 





C. Stuart Gager 
Memorial Fund 


In RECOGNITION of the 
great value of his work in the 
horticultural world, friends 
and co-workers of Dr. C. 
Stuart Gager, late director of 
the Brooklyn Botanic Garden, 
have established a fund for a 
permanent memorial to him. 
Additional contributions from 
admirers of Dr. Gager will be 
welcomed. Address: C. Stuart 
Gager Memorial Fund, Brook- 
lyn Botanic Garden, 1000 
Washington Avenue, Brook- 
lyn 25, New York. 











*Idaho White Pine 





You've probably built it many times over—in your mind. It's 


the home that 


“some day” will 


bring you. It may be new 


from the ground up, or an old one remodeled. 


In either case, the Western Pines* 


will work wonders with 


your schemes. These lovely soft-textured woods are inherently 
friendly. They have a rare gift of adapting themselves to any 


period or design. 


(Witness the distinguished paneling in this 


charming down-east living-room.) 


You know that 


“some day” won't come until Victory. But 


right now you can be planning and gathering ideas. And 
youll find dozens of them in “Western Pine Camera Views.” 


Send for this free picture book today. 


Just write: Western 


Pine Association, Dept. 187-G, Yeon Bldg., Portland 4, Oregon. 


* Ponderosa Pine 


*Sugar Pine 


THESE ARE THE WESTERN PINES 














ONE THING 
THAT 
WILL NOT CHANGE 


NEVER-CHANGING Love of 
Home is strong in America. 


Likewise, reliable, econom- 
ical, time-tested Red Cedar 
Shingles have won a per- 
manent place of high regard 
among home-builders. A roof 
of Red Cedar Shingles and 
double-coursed shingle side- 
walls are marks of good con- 
struction. 


RED CEDAR SHINGLE BUREAU 


Seattle 1, U. S$. A:, Vancouver, Can. 

















FLEAS IN MY 
EYEBROWS! 


They stop at nothing! They'll 
ruin a dog’s coat, nerves and gen- 
eral condition, if you give them a 
chance. I don’t! 


I slaughter fleas with the ONE- 
TWO system. ONE —regular 
weekly dusting with Sergeant’s 
SKIP-FLEA Powder. It gets fleas 
and eggs, and kills new arrivals. 
And TWO—a bath with flea-kill- 
ing SKIP-FLEA Soap—it cleans 
and soothes old itches, too. 

Let SKIP-FLEA keep your 
dog free of fleas. Read about flea 
control in the Sergeant’s Dog 


Book, free at drug or pet stores 
—or with this coupon, 











ee 


SERGEANT’S 
Dept. 14-G, Richmond 20, Va. 


Please mail NEW, 40-page, illus- 


trated Sergeant’s Dog Book to: 





| Addres: 





City State 


Sergeants 
DOG MEDICINES 
75 
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“Yes, lady, they’re 
PERFECTIONS 


—and prewar quality, too!” 








Perfection Oil Stoves and Heaters 
again being made for civilian needs 
models and quantities limited 





Efficient, economical Perfection 
Oil Cookstoves and Heaters are 
back! Prewar quality—with the 
same skilled workmanship for which 
Perfection is famous. Cookstoves 
are equipped with our patented 
High-Power burners which give you 
instant, steady heat ... easily ad- 
justable . . . evenly distributed over 
the entire heating surface . . . com- 
pletely odorless and smokeless. 
Heaters are sturdy and economical, 
designed to give years of depend- 
able service. 


Though we’re working night and 
day on war production, the govern- 
ment has authorized us to manu- 
facture a few models in limited 
quantities to meet essential civilian 
needs, You are eligible for a new 
Perfection if your present cookstove 
or heater is beyond repair. 


How to get the most out of 
your present Perfection- 
made appliances 
Today it’s your patriotic duty to get 
all the high-quality performance 
originally built into your Perfection 
Oil Range or Heater. Have your 
Perfection dealer check it over. He 
can supply you with genuine Per- 
fection Inner-Flow Wicks and re- 
placement parts—the only wicks and 
parts that insure 100% satisfaction 
in Perfection-made appliances. 


The Mark of Quality WN 





PERFECTION STOVE COMPANY 


7690-B Platt Avenue, Cleveland, Ohio 











Let's Frame Our 
Dining-Room Bay 
[ Begins on page 72 | 


step was to set in horizontal cleats to 
which the paneling could be nailed. 
When the wall paneling was in place 
the ceiling came next. I did this be- 
fore the cupboard was started be- 
cause it was easier to work with the 
floor clear. 


Tue cupboard was started by set- 
ting across the floor of the bay a new 
piece of baseboard recessed about 
31% inches for toe room. Three cross 
members were used to support the 
cupboard floor. The floor laid, the 
framework for the shelf and top was 
constructed. With the top fitted and 
in place the scalloped frame and 
open shelves were next. The frame 
boards were laid on the floor and 
tacked together in position as they 
appear when finished. The scallops 
were worked out with a dimestore 
compass and ruler. This took some 
figuring and experimenting. 

Working out pleasing curves for 
the front edges of the corner shelves 
was also quite a problem, but I 
stayed with it until I found the right 
lines to carry out the same idea as 
the frame. 

With their curves designed, I took 
the boards back to the mill right 
here in Des Moines and had them 
cut with a band saw, and the edges 
run thru the molding machine to 
round them. A trip thru the sander 
cleaned them up again ready for the 
first finish coat. 


Wauen the scalloped frame was 
fitted and nailed in place I put up 
the metal shelf standards with 
adjustable shelf rests. So plates 
would stand without danger of slip- 
ping, I used the power saw to cut 
\4-inch grooves parallel to the two 
straight edges of each shelf about 
1% inches in from the edges. They 
were stopped about 2 inches from 
the scalloped edge so they are not 
noticeable. 

The cupboard doors were the last 
to be made. Boards were cut to the 
right length and tried in different 
combinations to secure pleasing ar- 
rangement of the knots. Two cleats 
attached with screws hold each 
door together. 

We didn’t keep track of the num- 
ber of hours we both spent remodel- 
ing our bay window. They were 
many—and pleasant. The material 
cost less than $50, but we’ve both 
agreed that it has added many times 
that amount in beauty and utility to 
the dining-room. 





Exchange Outgrown 


Articles 


[ Begins on page 40] 


around—even if we can only have 
“‘Daddy”’on precious week ends—are 
up against it when it comes to estab- 
lishing independence in our off- 
spring’s eating and toilet habits. 
How could Baby learn to feed her- 
self when I always had to hold her 
on my lap, as we change homes at 
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lolita) 
YEAR AROUND PLUGGER- 


A pliable 
Plastic that 
plugs holes in 
and around 
screens, 
casements, 
drainboards, 
sinks, bath- 
tubs, etc. 
Stops rattles. 
In winter 
weatherstrips 
windows. 


MANY USES IN THE HOME 
Keeps out dust and dirt, mosquitoes, 
flies, ants and other insects. 


Easy to apply. Unrolls like ribbon. 
Adheres to any clean, dry surface. 
Just press into place and it stays 
put. Does not shrink, crack or chip. 


About 80 feet to a roll. At 
your Dealer’s or $1.25 postpaid. 


Send for Circular 


J.W.MORTELL CO. 
528 Burch St., Kankakee, Ill. 
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TASTER: WET AT 
PRODLEC ES iN¢é 


263 CHICAGO STREET 
BUFFALO 4, NEW YORK 








KILL POISON IVY 


Safe. Easy. Quick. Du Pont ‘“Ammate”’ 
Not hazardous to 
animals or humans. Non-flammable. 
No permanent effect on soil. Kills rag- 
weed, poison oak, many other weeds. 
See your dealer. Free folder. Du Pont 
Semesan Co. (Inc.), Wilmington 98, Del. 


rou PONT 
AMMATE 


TRADE MARK 


WEED KILLER 


(00 rories:3% 


ades 
pM and Colors, inclu . White, Pink, 
‘ Lavender and low. A Selection. 


kills permanently. 
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PAY NEXT FALL 





Large flowersonlong j 
stems--yellow, white BQ4g 
and bi-color. Special 
























“SURE WAS 
A LUCKY 
DAY WHEN 
WE STARTED 
SPOT ON 
MILK-BONE !” 











Make it a lucky day for your dog, too. 
For breakfast give him Milk-Bone Biscuit. 
It’s nourishing . . . also crunchy to provide 
plenty of tooth and gum firming exercise. 
Follow up with a hearty supper of Milk- 
Bone Tiny-Bits...just add warm water, 
soup, broth or vege- 
tabies, plus bits of 
meat if you wish. 
Time-tested Milk- 
Bone dog food is a 
skillful blend of high 
protein meat meal, 
yeast, milk, whole 
wheat flour, fish liver 
oil, important miner- 
als and vitamins A, 
B,, D, E, and G. Ask 
your dealer for Milk- 
Bone products today. 


' NATIONAL BISCUIT COMPANY 


Contains Vitamins 
A, Bi, D, E, and G 








National Biscuit Co., Dep 

449 West 14th Sr, New Pek 71, N. Y. 
Send_me Free Sample Milk-Bone Biscuit 
and Tiny-Bits. Also klet: “How To Care 


For And Feed Your Dog.” (Please print. 
Paste coupon on postcard if you wish. ) 
PD. cnctkiinscesenistindnsestncusbincconiussciavescsvedigiies 














Fall is the ideal 
time to plant-- 
read how to gain 
a season, in this 
free 
Ty natural color, see new 1945 
Roses--brilliant Mrs. Miniver 
created for the movie; Fantasia, 
etc. TheParadeof Modern Roses, 
Lilacs,Perennials, Fruits for the 
Vietory Garden, direct from the 
Rose Capital of Americ 
All are guaranteed t 
= Perry Fr . 
arden uide wit 
your plants.Send name 
and ee today! FRE 


Jackson og 


796 Rose Lane, N 















Chioride. For clay, gravel, cinder or stone sur- 
faces—large or small! areas. 
equipment necessary. Used for 25 years by 
home owners, tennis clubs, summer camps, 
schools, colleges, national and local park and 
highway departments. SEND FOR FREE 
BOOKLET—contains full data. Write today! 


SOLVAY SALES CORPORATION 
Dept. 143, 40 Rector Street, New York 6, 





HARMLESS e CLEAN e ODORLESS 


Use inexpensive, easy-to-use Solvay Calcium 


No experience or 





FOOD MILL 


SAVES CANNING TIME 


TOMATO JUICE — Strains 
—- + eeapem in 20 
min 
APPLE ‘BUTTER OR SAUCE— 
Strains bushel apples in 
30 minutes. No coring, 
no peeling. Needs less 
sugar. 25 % greater yield. 
GRAPES, BERRIES, PEACHES, 
PLUMS—Crushes or strains 
all fruits for jams in half 
time 
= Foons—Strains fresh vegetables, fruits —_ 


eaper. 
FOLEY FOOD MILL $1.25 at DEPARTMENT, HARD- 
WARE stores. _ not send order to factory. Can- 








not ship d dire 

send 10c to FOLEY MFG. CO., 
96 and St. N. E., 
Minn. for recipe 



















least every two months? A high 
chair isn’t exactly portable! 

Well, one day I found a really 
sturdy cardboard table and two 
stools, easily assembled and as easily 
collapsed into a suit-case size en- 
velope for traveling. On this, Baby 
has learned to feed herself and give 
her dolls tea parties, and Daddy and 
Mother feel her training hasn’t been 
neglected even in this closely budget- 
ed transient home of hers. A second 
contraption that has paid big divi- 
dends is a tiny portable base for 
Baby’s toilet training seat. Thanks 
to it, Baby’s toilet training has been 
able to proceed wherever we may be. 


These two gadgets helped give Indie_ 


a home, with security, regular habits 
and independence, even tho not at 
home.—Mrs. S. D. Handley, Santa 
Ana, California. 


Three “warming-up” ideas. 
When traveling, by car or train or 
airplane, carry a quart vacuum bot- 
tle of boiling water and a deep pan 
to pour the hot water in. Pack Baby’s 
bottles, tightly corked, or rubber- 
capped, in a pail of cracked ice, 
using heat-proof glass bottles. When 
feeding time comes, you needn't 
bother anyone about getting the 
bottle warmed.—Mrs. R. F. Reed, 
Lockney, West Virginia. 


My son, his wife, and young baby 
came home on furlough from the 
army camp where my son is sta- 
tioned. They had difficulty warming 
the baby’s milk on the way home, 
and he was sick when they arrived. 
I tried warming it in one of those 
chemical heating pads, which you 
can buy at the drugstore. It worked 
beautifully and was a godsend to 
those two worried young parents 
going back.—Mrs. Walter Scott, 
Cleveland, Ohio. 


If you’re a Navy or Army wife, 
and drive with your husband from 
station t® station, here’s the way to 
beat that problem of how to heat 
baby’s bottle for his feeding. Have 
husband place the bottle, held se- 
curely in a $mall tin can, on top of 
the cylinder head. Heats in a jiffy.— 
Mrs. Stanley G. Maittelstaedt, Holly- 
wood, California. 


Powder idea. These hot days you 
want your baby’s powder handy. 
Instead of a big box, therefore, I 
buy three small ones. I keep one in 
the baby’s diaper bag so I won’t 
leave it behind, one in the bath- 
room (so I don’t get stranded there 
without any) and one on top of her 
clothes chest, so that it’s handy 
when I get a diaper to change.— 
Mrs. R. A. Martison, Venice, California. 


For travel in hot weather. Jake 
the bottom of a suit or coat box, fold 
a blanket in the bottom and use as a 
car or train bed. Baby can sleep 
undisturbed while being moved from 
lap to lap, or from train to train.— 
Mrs. William Close, Portland, Oregon. 





@ What ways have you learned for 
meeting shortages, or otherwise cop- 
ing with wartime difficulties? Send 
them to us. For each one printed, $2 
will be paid. None can be acknowl- 
edged or returned. Address: Better 
Homes ©& Gardens, 8307 Meredith 
Bldg., Des Moines 3, lowa. 


BETTER HOMES & GARDENS, JULY, 1944 













IF | COULD LIVE IN AN AIR-TIGHT MASON JAR, | MIGHT 
BE SAFE FROM GERMS THAT CAUSE SKIN RASHES: 

BUT | CAN'T, 50 MOMMY PROTECTS ME WITH 
BABY POWDER THAT'S ANTISEPTIC. . . WENNEN. 








Germs often Cause skin troubles such as prickly heat, diaper rash. To protect 
baby, best powder is Mennen. More antiseptic! Round photos above prove it. Cen- 
ters of plates contain 3 leading baby powders. In gray areas, germs thrive; but in 
dark band around Mennen powder (far right), germ growth has been prevented! 


LOOK HOW | ALWAYS MOVE MY ARMS AND LEGS 
AROUND - LIKE WHEN I'M CRYING OUT LOUD! BOy, AM 1 GLAD 
MOMMY PROTECTS ME FROM CHAFING WITH THE 
POWDER THAT'S SMOOTHEST . 


MENNEN. 





Which baby powder is smoothest is proved by round photos above; they show 3 
leading baby powders seen thru microscope. Mennen (far right) is smoother, finer in 
texture. That’s due to special “hammerizing” process which makes Mennen Baby 
Powder the best protection against chafing. Delicate new scent keeps baby lovelier. 






3 out of 4 doctors said in survey—baby powder. 
should be antiseptic. It is if it's MENNEN, 
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“Simmer-Speed” top burners assure a perfect 
flame for every cooking task—everything from a 
tiny simmer to a giant rushing flame. By using the 
simmer flame regularly in — 


flavor-seal “waterless” ways you'l 
ful vitamins and minerals. 


You can make foods go further by completely 
your Roper gas range. 
N, Rockford, 


ae every feature o 
GE 


. D. ROPER CORPORATI 
Illinois, manufacturer of ROPER, ‘America’s 
Finest Gas emee,, ’ for use with all gases includ- 

ed Petroleum) gas. 





ing L.P. (Lique 





vegetables the 
protect health- 











Write 
FOR FREE FOLDERS 
They offer information 
that will prove valuable 
for use with a Roper 
gas range or any other 


gas range. They'll help 
you save food and fuel: 








FRESH, NATURAL 
LOVELINESS... 






Yours to have and 
hold—unforgettable 
| 


loveliness! 


The secret is Sta- 
dium Girl Cake 
Make up. Delight- 


ful, new... 


- creates 
a captivating complexion .. hides annoying 
1 a* . * 4 
skin faults.. -gives a charming glow of warm 


Available 
in tour flattering shades: Natural. Rachel, 
Brunette and Golden Tan. You'll fall in 
love with the Stadium Girl Cake Make-up 


overtones that lasts tor hours. 


case. It’s lavishly designed, modern plastic. 
Youll proudly display it on all occasions. 
Stadium Girl Cake Make-up, full ounce, 25¢ 


Stadium Girl Lip Make-up, six shades, 10-25¢ 
Stadium Girl Cheek Make-up, four shades,10-25¢ 


Available at 5¢ and 10¢ stores 











to have largest blooms 
early <— spring. All 
best colors, mixed. To 
j ry, we’ ll mail 35e-packet free, with 
> growing directions. Send stamp for postage: 


Toh Ww. ph ey —y an fall, 








ant this 
ATLEE BURPEE CO 
, Pa. or Clinton, lowa 











Finest IRIS 
Send for free catalog listing 200 selected 
iris. Moderate prices. Send to 


»>—> CARL SALBACH 
659,Woodmont Ave., Berkeley, Calif. 
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LONCE ME WEEE: 


TORO MANUFACTURING CORP’N, MINNEAPOLIS, MINN. 





Cabin for a Hill<and 


Furniture That Fits 
[ Begins on page 26 | 


steps up from that, over the base- 
ment, are two large bedrooms. On 
this floor, also, there’s a large shower 
room for ladies and on the basement 
floor a similar shower for men, to 
take care of bathers from the beach. 

The construction of the cabin re- 
peats the simplicity of the floor plan. 
With the exception of the concrete- 
block foundations and _ concrete 
floors, the house is entirely of wood. 
It is sided with 10-inch pine boards 
laid vertically, joints sealed with 
pine battens. It’s sheathed thruout 
with knotty pine. Flooring in the 





This bed’s as comfortable as it is at- 
tractive. A blanket box might be 
built under the bench at the foot 


bedrooms is the ceiling for the base- 
ment. The beams showing in living- 
room and porch are the actual con- 
struction beams. In the living-room 
they're made up of 2 x 12-inch 
planks capped with a 1 x 4; in the 
porch they’re solid 4 x 6-inch tim- 
bers. Bridge type construction was 
used, with all parts bolted into place. 

Here, then, were four large rooms 
designed to house many or few. 
What kind of furnishings would 
blend with this background, be com- 
fortable and yet sturdy enough to 
resist moisture and sand? 


Tuts problem Mr. Int-Hout solved 
the simple way—he made his own 
furniture. Ordinarily, ‘‘home- 
made”? means rustic—but not this 
well-proportioned furniture. 

“A hammer and a saw, a square 
and a rasp, sandpaper and plenty 
of elbow grease. Those and some 
pine boards,” says Mr. Int-Hout, 
“are all you need.” 

It’s here you discover how con- 
suming is Mr. Int-Hout’s hobby. 
For 35 years he’s been building 
homes and furnishing them himself. 
When he completes a home to his 
own satisfaction, he sells it and 
starts all over again. 

All the furniture in his Dunes 
cabin he built himself—straight 
chairs and rocking chairs, lounges 
and divans, coffee tables and drop- 
leaf tables, lamps and _ footstools, 
beds and dressing tables and vanish- 
ing highboys. Forty-seven pieces 
in all, made from a hundred dollars’ 
worth of white pine lumber. 

The material used is all mill- 
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~ epOlLAGE IN 


HOME CANNED FOODS 


pre 
WITH 


BERNARDIN 


. { 

Easy—economical—safe! Use Bernardin metal 
caps for extra protection against spoilage. Lids 

triple-coated—acid- -resisting white enamel 
over sanitary gold lacquer and tin—a safeguard 
not found in ordinary caps. Fit all mason jars 
— positive vacuum-seal. No paraffin or rubber 
jar rings. Re-use screw bands. Replace only 
inexpensive lids. Buy today—at your grocer’ s. 


BERNARDIN Bottle Cap Co., Inc. 


America’s Oldest Manufacturer 
Metal Closures 


Dept. B-7, Evansville, Indiana 


event 





2-PIECE MASON CAPS 











Know Home Canning from A 
to Z easily! Send 10c for our 
grand 64-page, fully illus- 
trated Home Canning Guide. 











If you have a lawn or 
garden, keep a can of 
Cyanogas on hand. This 
gas-producing powder 
will solve your ant prob- 
lem. The spouted can is 
specially designed for treating ant nests. A 
pinch will kill all ants in Rapper 
SPECTACULARLY EFFECTIVE! Easy to apply; 
A little goes along way. Drug, hardware, 

stores carry Cyanogas or can get it for — 


30c-ENOUGH TO KILL A MILLION ANTS 


AMERICAN CYANAMID & CHEMICAL CORPORATION 
30 Rockefeller Plaza, New York 20, N.Y. 


























PANSY SEED SOWING TIME 

is here. If you want BETTER PANSIES 

than your neighbors, 
plant the 


OREGON 
GIANTS 


the strain that does not 







disappoint! 
Finest Florist’s 
Mixture 
Ipkt., 500 seeds, $1.00; 
3 pkts. ea., 500 seeds, $2.00; 1 oz., $12.00; 
Yo OZ., $6.00. 
This world fa strain prod 4-inch blooms of 





wonderful colorin heavy texture and long stems. 
Cultural and Marketing Suggestions FREE. 
To be sure of true stock, order direct from 
the originator. 
MRS. MERTON G. ELLIS, Box 6-B, Canby, Oregon 


PULVEX 
FLEA POWDER 


(ite sleas FD 























































THE STEEL PRODUCTS ENGINEERING 
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THAT'S RIGHT! 


Everybody agrees that 
your business of grow- 
ing up és essential, and 
with your parents’ co- 
operation, you'll have 
enough coal to keep you 
warm next winter. 














Help your coal dealer 
help you keep the famn— 
ily comfortable next 
winter:- 


1 Order now for deliv- 
ery during the slack 
summer season. 


2 Work with your dealer 
and accept partial 
deliveries whenever 
he can make then. 


3 Plan to economize on 
coal next winter. 


As soon as you can 
again buy one, install 
a Combustioneer Auto-— 
matic Coal Burner and 
enjoy the convenience 
and economy of care-— 
free, uniform, automatic 
coal heat. eee 








COAL SAVERS FOR INDUSTRY 
NOW AVAILABLE 


Write for information about 
Combustioneer Commercial 
Model Automatic Coal Stokers. 


A PRODUCT OF 


COMPANY ¢ SPRINGFIELD, OHIO 


Cmbusloneer 


AUTOMATIC COAL STOKER 
FOR HOMES, APARTMENTS AND FACTORIES 
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dressed and in stock sizes: 2 x 4’s, 
2 x 6’s, and %-inch boards 4, 6, 8, 
10, and 12-inches wide. Hence, 
much ripping and sawing are 
avoided. Parts are put together with 
flat screws, countersunk and covered 
with plastic wood. Corners are slight- 
ly rounded to form contrast and 
avoid tedious matching, and edges 
are frequently beveled for the same 
reason. Completed pieces are sanded 
where necessary, but not polished. 
The living-room and porch furniture 
is finished with orange shellac, giv- 
ing somewhat the appearance of 
maple, while the blonde furniture in 
the bedrooms is finished with clear 
shellac. 


Mr. Int-Hout works swiftly and 
often completes several pieces of fur- 
niture in a day. ““That’s because I 
use stock sizes,” he explains, “and 





Simplicity and grace are the out- 
standing characteristics of this dress- 
ing table and bench. The bench is 
made simply from four %-inch boards 
12 inches wide, fastened with screws 


don’t attempt to match corners and 
edges. I round off the corners with a 
saw where necessary, then with the 
rasp, and polish off the whole job 
with sandpaper. And I don’t at- 
tempt to make small pieces like the 
rockers and legs and rungs of chairs, 
which are tedious and hard to 
finish.” 


Arrer you’ve talked with Mr. 
Int- Hout, tested his furniture for fit, 
and looked over the lay of the land 
from his snug dune-top cabin, you 
know exactly what you want—some 
of the same for yourself. 

Sure, you’ll have to confine your- 
self merely to planning your cabin 
until we’ve won our war. But mean- 
while, why not get your hammer 
and saw and whip up a chair or two? 














BETTER HOMES 
& GARDENS 


GUARANTEES 


money back or satis- 
factory adjustment 
if you buy any article 
of merchandise that 
is not as advertised 


J 





therein. 





























Dampness brings mildew, but 
Mil-Du-Rid—an amazing new 
product — KILLS the mildew in 
your home instantly; and, pre- 
vents its recurrence. 

Mil-Du-Rid is safe, easy to use, 
surprisingly economical. A small 
bottle, diluted with water, can 
make GALLONS of mildew-kill- 
ing and mildew-proofing solution. 

Get Mil-Du-Rid now at your 
Department Store, Hardware, 
Drug or Grocery Store. 


Kills Mildew or Your M oney Back! 


FOR LUGGAGE - SHOES - CLOTHING 
LAUNDRY + FURNITURE « RUGS 
CLOSETS - BASEMENTS 


INTERCHEMICAL CORPORATION 
Trade Sales Division, FAIR LAWN, N. J. 


UNTREATED 
Canvas 


Mildew grows! 





Canvas — NO mildew! 


Laboratory Tests, numbered 48719 
and dated Feb. 23, 1944, by United 
States Testing Co., Inc., on canvas, 





Name 


Interchemical Corporation, 
Trade Sales Division, 
Fair Lawn, N. J. 


Please send Folder “What is Mildew? 
How to Prevent it.” 
































for Sprinkling Clothes 


before lroning 

















for Floors and Rugs 










Dept. C-74 












leather and fabrics, etc., show how 
Mil-Du-Rid gives positive, lasting 
protectionagainst mold and mildew. 


Address 








My Dealer's Name 
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Awake-asieep doll. This two- 
faced little lady is a child’s joy, day 
or night. One side shows dolly 
brightly awake. The face on other 
side has embroidered lashes closed. 
Package contains complete materials 
(except stuffing) to embroider and 
make the 13-inch cloth doll with 
green or red checked gingham dress; 
$1.35, postpaid, from Young Books, 
Inc.,714 Madison Ave., New York 21. 


Refrigerator hydrater. This 
glass food freshener holds fruits or 
vegetables in your refrigerator. In- 
side bottom is ridged so vegetables 
stand crisp and free of any moisture 
that drips from them. It is not for 
range use. The size is 14x 11x 4% 
inches; $1.98, in stores only. The 
Datom Co., 200 Fifth Ave., New 
York 10. 


Cool-Ray sun glasses are protec- 
tion against heat and strain as well 
as glare. Your eyes feel cool, yet 
have plenty of seeing light whether 
you're gardening, hanging the wash, 
hard-playing at sports, or looking 
on. This style is $3.50. In stores 
only. American Optical Co., South- 
bridge, Mass. 


All-purpose lubricant. Simply 


rub or brush on this jelly-like com-: 


pound to lubricate windows, draw- 
ers, lawn mowers, zippers—almost 
any wood or metal that slides or 
turns. Directions show how to use it 
as a light oil or semi-dry lubricant. 
Slipit, 14-0z. jar, is 65c in stores; or 
plus 10c postage from Slipit Products 
Inc., 169 Water St., New York 7. 


Denim aprons. [his striped apron 
will protect your dress or slacks from 
washday splash and carry clothes- 
pins in its pockets. You might like it 
for home canning, too. Straps which 
cross thru loops adjust its size. 

Blue garden apron, _ red-tape 
trimmed, has smaller pockets on a 
large pocket, to keep your tools 
handy, plus a clip for gloves and 
another for shears. 

Each apron is $1.95 in stores or 
postpaid from Darlo Togs, 575 Mis- 
sion St., San Francisco 5. 


Table top. Have you seen this one? 
Seats 7 persons at your own card 


table for lunch or games. It’s of 


rigid composition board. Wood 
frame on the underside holds it fitted 
to your 30x30-inch table. It folds at 
center to store. Unpainted it’s $4.95 
(f.0.b. 16 lbs.); $5.95 painted green, 
red, brown, or black. T-Top Co., 
Inc., 5 Jefferson Ave., Salem, Mass. 


It's NEWS to Me! 


REG. U. 8. PAT. OFF. 


By Anna Joyce Olson 





Dusting gun. This duster, for ap- 
plying powdered insecticide to 
plants, has patented features which 
give an easy, uniform dusting. And 
for low-growing plants you needn’t 
stoop; just turn the cap to open a 
side slit which directs a cloud of 
powder at the underside of leaves. 
Dobbins No. 132, in hardware and 
feed stores, $1.25. Made by Dobbins 
Mfg. Co., Elkhart, Ind. 


Little stool for Miss Growing-Up 
adds 61% inches to her height and 
is sturdy enough for Mother also, 
as kitchen and closet aid. Maple- 
finish stool has 7 x 12-inch top. 
There’s a center slot for lifting it. 
Handy Dandy is $2 in stores. Linn- 
wood Products Co., Seward, Nebr. 


Jiffy name kit. Identify the whole 
family’s clothing, date household 
linens, and match hose with this kit. 
Pen and indelible ink are included. 
The tapes iron on, saving sewing, 
and will wash or dry-clean. You can 
mark white things by smoothing 
them over the marking block and 
writing directly on them. Use the 
tapes on dark clothing. This kit is 
No. 1823; with 80 tapes it is $1 in 
stores or plus 25c postpaid from Men- 
daire Products Mfg. Co., 373 Fourth 
Ave., New York 16. 


Individual ring molds. ‘These are 
of heat-resisting glass, to stand bak- 
ing in the oven or chilling in the re- 
frigerator. They do you proud for a 
simple meat loaf or gelatine dessert. 
Little Princess set of 6, $1 (in the West, 
$1.25) in stores. Hickey Sales Co., 
Law & Finance Bldg., Pittsburgh 19. 


Frozen-food kit. [t packs every- 
thing for your home freezer or com- 
munity locker, from berries to chick- 
en. Kit has 75 pint boxes; 40 quart 
boxes; 15 Cellophane bags each of 
which will hold 6 pounds; a 100- 
foot roll of heat-sealing Cellophane 
for bulky foods; a 50-foot roll of 
Stockinette (tubular cotton knit 
covering to protect Cellophane 
packages), twine, and an inventory 
record book. At Frigidaire dealers. 
Frigidaire Div., Dept. BH, General 
Motors Corp., Dayton 1, Ohio. 


“Garden buggie.” Cart vegeta- 
bles or leaves in this strong bushel 
basket that’s mounted as a light cart. 
Basket pivots between handles, keeps 
level, and rests on the ground to 
park the cart. ““Buggie’’ weighs but 
7% pounds; wheels are wood. It is 
$2.19 in stores or postpaid from B. 
C. Jarrell & Co., Humboldt, Tenn. 


News not pictured. “You Can Fix It” is a concise handbook that tells 
exactly how to do 52 upkeep and repair jobs to keep your house, its plumb- 
ing, heating, and all its mechanisms O. K., from roof to basement. Free 


from The Union Central Life Insurance Co., Dept. B. H., Cincinnati 1, Ohio. 


Washing guide. Step-by-step directions for doing not only the usual wash 
and ironing, but baby clothes, work clothes, curtains, and slip-covers are in 


a booklet titled “‘With the Greatest of Ease. ...” It’s free. Consumer 


BETTER GARDENS, Fleeta Brownell Woodroffe 


HOME PLANNING & REMODELING, John Normile 
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Service Dept., General Foods Corp., 250 Park Ave., New York 17. 


FOODS & MANAGEMENT, Myra Johnston 
e HOME FURNISHINGS, Christine Holbrook 
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F YOU could step into that new Hotpoint 
i Electric Kitchen you plan to buy after 
the war, you’d be delighted with its smart 
styling! And we think you'd be even more 





amazed at the careful way our designers 
have laid it out so that you'll save 


thousands of steps day after day. 


Here, you'd say, is a room that makes 
child's play of routine homemaking tasks! 
And when you found how reasonably the 
kitchen will be priced, you'd pass the good 
word on to your friends—“By all means 
earmark your War Bonds for a new 





= 


Hotpoint Electric Kitchen!” en str ts a aneeomrememmammete: : = os 


and Hotpoint save you lime on Li these laaka! 


SEE FOR YOURSELF 
HOW THE HOTPOINT KITCHEN 
SERVES YOU 


The cost of a Hotpoint Electric Kitchen ~ 
byila LONG-LIFE INTE 


averages about 10% of home-building costs. 


AUTOMA DISHW. ER 


WORK CENTERS MAKE MINUTES bihiiasiien ; = WASHES, S AND|GRIES 


COUNT IN THE HOTPOINT LAMP DISH 
ELECTRIC KITCHEN ee 


Refrigeration Center Horpoinr Electric AUTOMATIC 

ge . OVEN TIMER 
Refrigerator keeps foods fresh provides fast, 
thrifty freezing and better arrangement of 


storage space. 


Cooking Center Hotpoint Electric Range, 
with utensils stored within arm’s length, cooks 
fast and thriftily. There’s no combustion dirt, 
so pans and walls stay clean. Automatic con- 
trols end cause of many cooking failures. 

Dishwashing Center Hotpoint Electric Dish- ROLLER 
washer-Sink washes and dries dishes, pots PAN STORAGE STORAGE TWO NLESS STEE 
and pans cleaner without your hands touch- DRAWERS VEGETABLE NG SHELVES 
ing water. Hotpoint Garbage Disposall whisks — 
food waste away electrically. Space is pro- 
vided in cabinet below sink for soap,towels,etc. 


D AUTOMATIC OVEN 
SLIDING SHELVES 


Equipment Storage — Electrically lighted 
Horpoint Steel Cabinets afford abundant 
space for dishes, utensils and dry foods. 


Edison General Electric Appliance Co., Inc. 
5668 West Taylor Street, Chicago 44, Illinois 


& { \ Enclosed please find ten cents in coin or war stamp 


for which send me your new kitchen planning guide 


ELECTRI C } entitled, “Your Next Kitchen by Hortpoine 


Name 


KITCHENS on 


City and State__ 





dy 


‘ AN 
ASK YOUR DAD TO BUY 
EXTRA $100 WAR BOND TODAY 


Give me Shredded Ralston 
Ive got a job to do f 


All over America people are say- 
ing: ‘“Give me Shredded Ralston!”’ 
Young and old, they’re all go-get- 
ters. And smart! They know they 
can count on this crisp bite size 
cereal to give them zooming whole 


wheat energy. And how they love 
that Shredded Ralston flavor. So 
delicious the flavor secret is pat- 
ented. Enjoy it at home. Ask for 
it at hotels and restaurants... 
morning, noon or night. 





